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A submarine looks harmless 
enough when riding the surface 
of the water. But what a wicked 


instrument of war it can be when 
submerged! 


Equally, buyers of sausage may 
be intrigued by the outward ap- 
pearance of sausage products, 
but it’s what is under the casing 
that attracts and holds customers! 
And a satisfied customer, who 
will return again and again be- 
cause of the quality of your prod- 
uct, is a dividend-assuring asset. 


IT’S NOT WHAT 


And that's where the Buffalo 
Grinder comes in! Hundreds of 
sausage-making kitchens have 
proved that there is no mashing 
or burning of the meat where the 
Buffalo Grinder is used. Buffalo 
Grinders improve the keeping 
qualities of the product and as- 
sure that there is no chemical re- 
action to change the color of the 
meat or destroy the albumen. 
Clean, cool cutting, as a result of 
the engineered design of Buffalo 
Grinders, is assured, thus protect- 


ing the protein value of the ground 
meat. The quality of the finished 
product is not only improved but 
a uniform product is assured at 
all times! 


Buffalo Grinders are compact, 
fast and smooth in operation and 
are built for a long life of efficient, 
low-cost service. 


Write for a free copy of our 
Grinder Catalog today and any 
other Buffalo Sausage Making 
Machines in which you may be 
interested. 

























Butifiio odidticet: Gear 
Drive® Gefades s, gre fee 
available in thrée- agod, feet e 
els ranging in capacity **"7 3 
from 5,000 pounds to ° 
15,000 pounds per hear’: a 4 
Other standard Buffale’? ."; 3° 
Grinders are available* +"! 
in seven models with 
capacities ranging from 
1,000 pounds to 10,000 
pounds per hour. 
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QUALITY SAUSAGE 
MAKING MACHINES 

















Scientifically treated 
by Griffith’s patented process to destroy 
bacteria and other causes of contamination 
often present in ordinary binders, Griffith’s 
Purified* Cereals are top-quality for (1) 
Minimizing “inside” spoilage and (2) Im- 
proving sausage flavor. They pass every 
standard set Q.M.C. Technical Bulletin 


years ago. The attainments of Griffith’s 
laboratory-staff in three plants ... in blend- 
ing flours and spices, in formulating cures 
and flavor stabilizers . . . is reflected by the 
steady, growing patronage of quality meat- 
producers, here and in Canada. 

Acquaint yourself with the benefits of 
scientific skill—try Griffith’s Purified* 











No. 1 and the N.C.A.! 

Individually—or blended to retain the 
full sausage flavor—Griffith’s Purified* 
Cereals are the product of the “problem- 


Cereals for better sausage flavor and lower 
spoilage losses. 


The 


GRIFFITH 


TORONTO 2, 115 GEORGE STREET — NEWARK 5, 37 EMPIRE STREET 


LABORATORIES 


solving” laboratory, established twenty-six 





CHICAGO 9, 1415 W. 37™ STREET — 






*Covered by U. S. Sterilization Patent Numbers 2107697, 2189947, and 2189949 


SMAI Dia kis . 





CHICAGO NEWARK 
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Globe trucks are compact, perfectly balanced, long-lived. They 
handle maximum loads with less physical effort. Easy rolling 
roller-bearing wheels are rubber tired. Corners are rounded, seams 
welded for easy, fast cleaning. Behind the sturdy practicality of 
Globe Trucks lies more than 30 years of product handling expe- 
rience and time and motion study. 


Because of their-extra strength, long life and time-saving effi- 
ciency meat packers use more Globe Trucks than any others. Their 
ease of handling makes them a favorite with workers, too. 


Write today for full details on the complete line of Globe “Job- 
Suited” trucks! 


THE GLOBE COMPANY 


1000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 


BCKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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which Stainle 


Shall I use? 









MINE CARS? 
Our mine cars handle a moist abrasive acid ore. Can 
we get a Stainless Steel that will stand up under the 





abrasion, and also resist the acid corrosion? 


HEAT TREATING EQUIPMENT? 
Our heat treating furnaces operate up to 1,500° F. Can 
we replace the hoods with Stainless? If so, which grade 
do you suggest? 















CHEMICALS? a ste 
We are thinking of using Stainless Steel sheets for the 
lining of our dye vats. What grade and finish of Stainless Eastern 
Steel would you recommend? 
MARINE HARDWARE? for the 
Please send us your recommendation for the best grade 
of Stainless Steel for use in marine hardware, including answer 
rudders and fins. 
wher 
— pais. on ——_ bens pe are s inl 
ypical of questions whic stern Stainless repre- fa ess 





sentatives answer every day. Eastern Stainless 
offers all the stainless grades you need for special- 
ized applications of stainless steel sheet and plate. 
Consult Eastern on your selection problem. 

Many of the answers are in the 96-page “Eastern 
Stainless Steel Sheet’ handbook which, because of 
the great demand for copies, is now in its second 
printing. Write for your copy on your company 
letterhead. sauce. €-41 


is the 
question 


ttt tte T Ty 


EASTERN STAINLESS 


STEEL CORPORATION 
BALTIMORE 3, MARYLAND 


ALLA 
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With new or 


Old equipment... 


Streamlined PM. 


pays out 


WHEN THE WAR made it vital for opera- 
tors to keep every piece of automotive 
equipment on the job, Standard Oil pro- 
duced a Streamlined Preventive Mainte- 
nance Plan that was simple to install and 
follow, and utilized unskilled labor to a 
great degree. Many fleets took advantage 
of this plan and saved scarce parts, equip- 
ment and many hours of labor. 

Even though there is new equipment 
in the offing and the shortages of parts 
and labor are easing up, there will always 








be a need for Streamlined P. M. in your fleet 
operation. 

It will reduce breakdowns on the road, 
lengthen the life of new or old equipment, 
and reduce the time your trucks spend in the 
shop for maintenance. 

A Standard Automotive Engineer will gladly 
show you how simple this plan is and help 
you get started on “Streamlined” Maintenance 
savings. Write Standard Oil Company (Indi- 
ana), 910 South Michigan Avenue, Chicago 
80, Illinois. | 


STANDARD OIL COMPANY (INDIANA) 


SERVIC! 





TANDAR 
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Its reconversion plus at BAKER. NEW 
management is adding NEW tooling— 
~ NEW designs—NEW products —NEW 
‘sales and service facilities. To the 
tradition of BAKER Dependability, 
NEW pluses are daily being added. 
Expect big things—and watch for them. 


AKER ICE MACHINE CO., INC. 
Evans Streets - Omaha 1, Nebraska 


BAKER REF 
- 
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Res PEPE GS BE SP ae 


@ Trucks of the right size, power and carrying 
capacity! That’s one angle to truck efficiency in 
the packing field. 

Efficient maintenance! That’s another. 

And here’s what International offers: 

1. A sales and engineering organization that 
really knows the transport problems of the pack- 
ing industry. 

2. The most complete line of trucks made—every- 
thing from light delivery units to giant six-wheel- 
ers. International, therefore, can furnish exactly 
the right trucks for your work. 

3. Maintenance and service furnished by a net- 


LISTEN TO “HARVEST OF STARS” EVERY SUNDAY! NBC NETWORK 


INTERNATIONAL 
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FOR EVERY 
PACKING INDUSTRY JOB | 











work of International Truck Dealers and a system 
of International Branches that form the nation’s 
largest company-owned truck-service organization. 

In the last 14 years more heavy-duty Interna- 
tional Trucks have been purchased for civilian use 
than any other make. Into each International goes 
more than 40 years of truck engineering and man- 
ufacturing experience. So contact your Interna- 
tional Dealer or Branch now—for the right trucks 
—backed by top maintenance—for your truck jobs. 


2] 
INTERNATIONAL HARVESTER COMPANY 
180 North Michigan Avenue Chicago 1, Illinois 
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FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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FOR PLEASINGLY PLUMP APPEARANCE 


SE 


ARMOUR NATURAL CASINGS 


Sausage in Armour Natural Beef Round 


Casings has the plump, appetizing * Plump ! 


appearance that invites sales. 
* Flavorful! 
* Fresh! 
* Uniform! 





ARMOUR and Company 
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LTHOUGH there is little doubt in 
A the meat industry that a strike by 
members of the United Packinghouse 
Workers of America (CIO union) in 
147 of the nation’s major meat plants 
on January 16 would seriously disrupt 
industry operations, result in sharp eco- 
nomic losses to producers and reduce 
the amount of meat available for civil- 
ians, the armed forces and foreign re- 
lief agencies, there is still some hope 
that the issue can be settled without a 
walkout. 













Packers Offer 7'/2c Raise 


The strike threat probably played a 
part in stimulating livestock market- 
ings which were very heavy at most 
midwestern centers. Hog prices fell off 
as runs increased to the point where 
packers could no longer handle the 
offerings. While some of this week’s 
activity may have been the result of 
delayed selling to reduce taxes, the holi- 
day and other factors, next week’s runs 
should indicate the extent to which 
producers are trying to unload before 
the threatened walkout. 


This weekend Swift & Company 
joined Armour and Company in offer- 
ing a 7%ec per hour increase to the 
union negotiators; this offer is still 
some distance from the 17%c raise 
which the union insists is its minimum 
demand. Negotiations are still going on, 
principally between five of the larger 
packers—Swift and Armour, Wilson & 
Co., the Cudahy Packing Co. and John 
Morrell & Co.—and the union. 

Optimistic observers point to two pos- 
sibilities in connection with the threat- 
ened strike: 1) that the General Motors 
and other major labor controversies 
may be settled before mid-January with 
a clarification of government wage and 
price policy which would enable packers 
to meet, in part, the union demands; 
2) that the Secretary of Agriculture or 
other federal authorities may step in to 
keep the plants in operation to produce 
meat for the armed forces, for relief 
exports and domestic consumers, as 
well as to prevent loss to farmers and 
further deterioration in the supply sit- 
uation. 

Secretary of Agriculture Clinton An- 
derson declared this week that low re- 
serves of meat make it necessary that 
the strike be averted. He said that the 
government has large commitments for 
European relief and the needs of the 
armed forces which must be met. 

“Likewise,” he said, “it is essential 
that the packing plants be kept operat- 
ing to supply civilian requirements.” 
He pointed out that a strike would 




















































Packers, Producers Hope to Avert Strike 


not only disrupt meat distribution, but 
would also upset farm livestock market- 
ing schedules at a time when feed sup- 
plies are tight. 

It is understood that the conciliation 
service of the U. S. Department of 
Labor, with White House and USDA 
backing, has informed the packers and 
the union that the country’s health 
demands they reach agreement without 
a work stoppage. The Department of 
Labor is reported to have plans for 
government action if an agreement 
cannot be reached. The Secretary of 
Labor is said to be opposed to govern- 
ment seizure, except as a last resort, 
but some observers regard seizure as a 
strong possibility. 

There is some reason to believe that 
the effect of the strike may have been 
overemphasized in the press this week. 
It is understood that 147 plants will be 
affected by the union walkout—includ- 
ing 32 Armour, 22 Swift, nine Wilson, 
11 Cudahy and two Morrell; this does 
not even include all the units operated 
by the five packers since the workers in 
a number of their establishments are 
represented by AF of L or independent 
unions. 

There are, moreover, more than a 
thousand independent meat packing 
plants (in addition to those included in 





PLAN FOR 45 EXHIBITS 
AT NIMPA MEETING 











Associate members of the National 
Independent Meat Packers Association 
will exhibit packinghouse equipment 
and supplies at 45 or more booths in 
the Mural room at the Morrison hotel, 
Chicago, during the annual convention 
of the association, to be held April 11 
and 12. Associate members will make 
reservations for exhibit space with 
Harry L. Gleason, vice president, 
Griffith Laboratories, Inc. Cooperating 
with him will be Earl L. Thompson, 
president of NIMPA, John E. Thomp- 
son and Crosby L. Brownson of the Re- 
liable Packing Co., Chicago. 


One booth will be allocated to each 
associate member applying and the 
space will be assigned in the order in 
which reservations are received, based 
on the post mark date of the reserva- 
tion. Preferences as to first, second 
and third choice will be followed. Data 
on booth costs, etc., may ke obtained 
from Mr. Gleason. 

Hotel room reservations should be 
made direct with Mary Kaye, conven- 
tion manager of the Morrison. 








the 147 mentioned above) which are ex- 
pected to continue their operations on a 
normal basis. Several thousand coun- 
try butchers, locker plants, retailers 
and other borderline operators might 
expand their operations during the 
strike period to take up some of the 
slack. Their activities, however, would 
probably not contribute a great deal 
toward the total supply of meat since 
they are limited in their ability to proc- 
ess and distribute product. 

Although Lewis J. Clark, president of 
the CIO union, estimates that more than 
200,000 members of the union will par- 
ticipate in the walkout, this figure is 
disputed by the heads of other unions 
and packers and is very difficult to 
reconcile with government statistics on 
total industry employment. However, 
since the plants affected by the strike 
would include many of the largest in- 
terstate units in the country, the walk- 
out would slash meat supplies available 
for the government and for major meat 
importing areas, such as the East and 
West coasts. 


Would Affect Other Industries 


Moreover, the plants affected produce 
many unusual by-products, as well as a 
large volume of conventional products 
and by-products, and tanners, bakers, 
soap manufacturers, pharmaceutical 
houses and many others would soon feel 
the effect of a break in their operations. 

Analyses made by several packers 
have indicated that a 17%c per hour 
increase in wage rates would mean a 
sharp increase in total costs with no 
opportunity of offsetting it. For ex- 
ample, one packer figures the raise 
would increase his product cost 19c per 
cewt.; another says it would be equiva- 
lent to an increase of 32.37¢ per live 
ewt. for hogs and 24.5c per live cwt. 
for cattle; still another firm calculates 
the increase in cost would be between 
19¢c and 20c per cwt. of product pro- 
duced. 


The general attitude of the employers 
toward the union demands is probably 
reflected in a statement issued this week- 
end by Wilson & Co., which describes 
the CIO’s demand for a 25c¢ an hour 
wage increase and the threatened strike 
as “wholly unwarranted and unreason- 
able.” 


The Wilson statement said that every 
effort has been made to settle the wage 
question on a reasonable basis, but that 
union officials have maintained an arbi- 
trary and threatening attitude. For ex- 
ample, the strike vote was taken before 
negotiations began and the strike has 


(Continued on page 22.) 





AMI Returns to Air with Morning Broadcast 


where reminded of the outstand- 

ing merits of meat as America’s 
favorite food, the American Meat In- 
stitute returns to the air January 15 
with the Fred Waring show on 149 
coast-to-coast stations of the National 
Broadcasting Company. The Institute’s 
sponsorship of the show will be on 
Tuesdays and Thursdays from 10:00 to 
10:30 a.m., C.S.T., and corresponding 
times in other zones—a period of day 
when America’s homemakers are plan- 
ning their meals and their purchases of 
food. The program is also broadcast on 
Monday, Wednesday and Friday at the 
same hour. 

The show expands the Institute’s 
meat educational and advertising pro- 
gram which now employs newspapers 
and a wide variety of national weekly 
magazines, leading monthly women’s 
publications, home economics periodi- 
cals, many journals in the medical and 
related fields, trade papers and other 
media. 

The Waring show, recently voted the 
best daytime radio program in the an- 
nual poll of radio editors, has been an 
NBC sustaining program for the past 
six months. Popular for two decades in 
evening radio spots, it was put on the 
air at its present time last June 4 to 
give daytime radio listeners entertain- 
ment of top night time caliber. 

Sixty to 80 musicians, singers and 
entertainers make this half-hour va- 
riety musical show one of the most 
talent-studded on radio. Waring, long 
noted for his novelty arrangements, will 
continue to feature his famed glee club 
and long list of soloists, including Stu- 
art Churchill, tenor, who has just re- 
turned from the service; Jane Wilson, 
soprano; Jimmy Atkins, baritone, and 
Gordon Goodman, Joan Wheatley and 
Don Craig, as well as “Honey and the 
Bees,” a swingy, vocal quartet. 

Since most meals are planned around 
meat, the Institute feels it has added 


TT: HELP keep consumers every- 
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strongly to its program by sponsoring 
such a high quality show at the time of 
day when women are thinking of meal 
preparation. The friendly atmosphere 
of the program will offer ample oppor- 
tunity to personalize the commercial an- 
nouncements and put them on a homey 
day-to-day basis through the use of 
audience participation, as the show is 
broadcast from a large studio in Radio 
City in New York. 

Thursday morning programs will 
benefit retail meat dealers since the 
commercials will deal with week-end 
shopping suggestions and meal plan- 
ning. Cooking instructions for meat 


when given on the air will be kept simple 
and will stay away from the “paper and 
pencil” type of recipes. The nation-wide 
scope of the program will make it pos- 
sible to furnish listeners with the latest 
information on the availability of cuts 
and types of meat and also furnish in- 
formation to listeners as to the best buys 
of meat in their particular locality. 

The 52-week contract was placed 
through Leo Burnett Company, adver- 
tising agency which handles the Insti- 
tute account. Plans for the promotion 
of the show to the trade and to consum- 
ers are in the making and details will 
be announced later. 





OPA SAYS PRICE DECONTROL IS BEING DELAYED 


OPA is going to move more slowly 
than had been anticipated in eliminat- 
ing price controls, Price Administrator 
Chester Bowles indicated recently in a 
statement on decontrol policy. He said 
that materials and manpower are not 
flowing to industry as quickly as had 
been expected immediately following 
V-J Day and that the removal of some 
price ceilings by OPA has been fol- 
lowed by unhappy results. Mr. Bowles 
stated: 

“I want to emphasize that we’re still 
holding fast to our plan to remove con- 
trols in various fields as rapidly as sup- 
ply comes into balance with demand. 
Our thinking along those lines hasn’t 
changed. I’m forced to admit, however, 
that our original estimates of labor and 
materials supply were too optimistic. 


“Since V-J Day, we’ve experimented 
with removal of controls on a good 
many items. In some cases our judg- 
ment was sound. Ingot and pig alumi- 
num, for example, were suspended from 
control more than three months ago. 
They are still selling at the old ceilings. 
Other non-ferrous metals released from 
control are selling below former ceilings. 
This is an industry where capacity was 


extended during the war to a point 
where it could satisfy any conceivable 
demand. 

“In other cases, the effects of decon- 
trol have been alarming, to say the 
least. In some instances controls 
have been lifted, not because supply 
and demand were in approximate bal 
ance, but rather because of the admin- 
istrative difficulties of continuing con- 
trols of items that are insignificant to 
the cost of living. For example, some 
furs released from control have more 
than doubled in price. The best quality 
Alaskan sealskin went from a former 
ceiling of $45 to $110. In foods an out 
standing example is coconut which 
quadrupled in price. 

“Those are danger signals that we 
can’t ignore. As long as supply fails to 
meet demand—consumer demand or it 
dustry demand—the pressures on prices 
will be intense. Our recent experience 
shows that often when you lift the lid 
you allow all those pressures to rush 
out into areas where they can do sett 
ous harm. Business and the consuming 
public need protection against all the 
forces straining against an economy 
that’s still a long way from normal.” 


The National Provisioner—January 5, 19% 














TABLE 1: Analyses of one batch of 
open-kettle rendered lard and crack- 
lings from fats treated with proteoly- 
tic enzymes and of another batch of 
lard from similar but untreated fats. 
LARD ANALYSIS: Treated Untreated 
Moisture 0.18 


Color: yellow ‘ 18 


2.4 


red 
Stability 2 hours 


CRACKLING ANALYSIS 
Moisture 
Ammonis ... 
Protein 
Grease 


8.12 
13.80 
70.93 
21.60 











enzymes—organic substances that 

accelerate specific transformations 
of animal and plant materials—has been 
employed by meat processors in tender- 
ing their products. The enzymes re- 
sponsible for tendering are those which 
occur naturally in meat and the process 
in which they are employed is known 
as “ageing.” Time and temperature are 
controlling factors in this process. 


In recent years packers have begun 
to employ enzymes not found in meat to 
do specific jobs; thus, the enzymatic 
action of pineapple juice has been used 
successfully by one large packer to 
tender the hog casings on frankfurts. 
Commercial enzyme materials have 
been developed to do similar work, and 
also for use in restaurants and homes 
for tendering the tougher cuts of meat. 


One of the newest applications of 
enzymatic action appears to lie in the 
rendering field where the use of such 
substances is believed to bring about 
more complete and rapid breakdown of 
the fatty material being processed with 
a consequent reduction in rendering 
time and an increase in rendered fat 
yield. 


A large packing company has re- 
cently resumed research in connection 
with the use of enzymes in lard render- 
ing. While the work was curtailed dur- 
ing the war, one of the prewar experi- 
ments was carried to the production 


Fe: many centuries the action of 


Use of Enzymes in Open 
Kettle Lard Rendering 


Results of tests by packers indicate fat breakdown by proteolytic 
enzymes may speed up rendering and provide greater lard yields 


level. Currently, this company is willing 
to state only that the use of enzymes 
in rendering has some interesting possi- 
bilities. 

In recent months, the Paul-Lewis 
Laboratories, Inc., Milwaukee, Wis., has 
begun the distribution of a proteolytic 
enzyme material for use in rendering 
and claims noteworthy results where 
the enzyme solution has been employed 
in the manner prescribed by the com- 
pany. The firm says that in open kettle 
rendering—the only type of process for 
which it has fully developed the method 
of use—yields of fat have been in- 
creased by an average of 7.5 per cent 
over yields obtained with conventional 
methods and cooking times have been 
reduced 30 to 70 per cent. 


R. B. Oesting, research director of 
the firm, says that the proteolytic en- 
zymes in concentrated solution, sprayed 
over the fatty material in the grinder 
as it is being hashed through the %-in. 
or finer plate, break down the walls of 
the cells containing the fat. He states 
that this cell breakdown results in a 
more rapid and complete release of the 
fat during the subsequent heating op- 
eration. 

Action of the enzymes is compara- 
tively rapid and the warmup period 
provides the time necessary for the ma- 
terial to do its work. The firm recom- 
mends that the rendering be done at 
40 lbs. pressure, or a temperature of 
240 degs. F., and says that if the op- 
erator wishes to employ a priming 
charge he should use liquid lard. 





TEST NO. 1 


TEST NO. 2 


Treated 
Control 


TEST NO. 4 
Treated 
RN tee hiiU aid 4cu pond ndeakneneet 2000 
2 gal. enzymes used 

TEST NO. 5 


Treated 274 
RES ee re 271 
1 qt. enzymes used 


TEST NO. 6 


Treated 
Control 





TABLE 2: PRODUCTION LARD TESTS CONDUCTED WITH 
COMMERCIAL PROTEOLYTIC ENZYME PREPARATION 


Raw Material 
Ibs. 


Finished 
Lard Yield Cracklings Time 
Ibs. pet. Ibs. minutes 
16844 84.25 14 
14814 74.25 2814 

+ 20 +10 — 14% 


2115 
1932 
+ 183 


88.12 
80.50 
+ 7.62 


105% 
234 
—128% 


1637 
1510 
4. 120 


81.25 
74.25 


147 
221 


— 74 


1793 9.65 81 
é 151 


— 70 
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Use of proteolytic enzymes in render- 
ing is said to require more care in judg- 
ing the end of the cook. Mr. Oesting 
asserts that a charge of fat is com- 
pleted in a much shorter time and un- 
less the progress of the batch is 
watched, the charge may be overcooked 
with the same undesirable end results 
that occur in conventional rendering. 


Improved Quality Claimed 


The Paul-Lewis Laboratories claims 
that, in addition to higher yields and a 
rapid cook, lard rendered by this method 
has better keeping quality, improved 
flavor and a higher smoke point. The 
enzymes are completely destroyed by 
the end of the rendering period so that 
only the fat and the modified cracklings 
remain. Chemical analysis of the crack- 
lings is said to show a higher protein 
and a lower fat content. Rendering with 
enzymes yields a greater proportion of 
foots than the conventional open kettle 
process. 


Tests have been conducted with the 
new rendering-aid in several Chicago 
plants. One of these establishments did 
not have a hasher so that the material 
had to be transported to the sausage 
room on the fourth floor for hashing 
and was then moved down to the lard 
department on the first. It is estimated 
by this packer that his lard yield was 
increased 5 per cent, but the process 
has not been adopted because of the 
additional cost of moving the material 
to and from the hasher. However, it is 
believed that the enzyme method may 
be used when a hasher is obtained for 
the lard department. This plant did not 
have any cost figures in connection with 
its test, but the cracklings, when an- 
alyzed, contained 8.02 per cent more 
protein and 7.64 per cent less grease. 
Characteristics of this packer’s lard 
and cracklings from treated and un- 
treated lots of fats, are shown in 
Table 1. 


Another Chicago plant reported that 
a test of the enzyme method showed a 
3 per cent gain in lard yield, but did 
not consider this increase worth the 
extra effort. This packer does no 
slaughtering. 

Another plant kept accurate cost 
figures on the use of the enzyme prep- 
aration in inedible dry rendering. A 
batch of 1,250 lbs. of bones and 1,250 
lbs. of soft material, totaling 2,500 lbs., 
was treated with 2% gals. of the en- 
zyme solution and dry rendered in com- 
parison with a control batch of the same 
weight and like composition. 

(Continued on page 31.) 
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INJURIES AND ACCIDENT CAUSES IN THE 
MEAT PACKING INDUSTRY DURING 1943 


By FRANK S. McELROY and GEORGE R. McCORMICK 
Industrial Hazards Division, Bureau of Labor Statistics, 
United States Department of Labor 


HE first article in this series de- 

scribed the method of making the 

meat industry accident study, re- 
viewed the industry’s record and pointed 
out some of the hazards to it. This 
article will cover department and in- 
jury records. 

The departmental organization re- 
ported by the participating plants 
varied extensively —from no depart- 
mentalization at all in some small plants 
to 20 or more departments in the larger 
integrated plants. For this reason there 
were many differences in the number of 
units and in the operations and occupa- 
tions included in the various depart- 
mental groups. This was particularly 
true in respect to the various meat 
processing and by-products operations. 
Generally, however, most of the plants 
were able to furnish comparable data 
for the principal types of operations, 
such as beef and hog dressing, trim- 
ming and cutting operations, sausage 
making, and smoked-meat processing. 
Other departments frequently reported 
separately included curing cellars, hide 
cellars, rendering departments, and the 
various plant service departments, such 
as boiler and engine room, maintenance, 
shipping, and watchmen. 

LIVESTOCK HANDLING: The prin- 
cipal hazards connected with this work 
consist of the possibility of forcible con- 
tact with the animals, falls on the ir- 
regular and sometimes slippery surfaces 
of the pens, and strains or sprains aris- 
ing from over-exertion in the handling 
of feed and water for the animals. 

KILLING AND DRESSING: As the 
hog sticker must stand in the blood 
which drains from the animals, he must 
wear boots and be very careful of his 
footing on the slippery surface of the 
bleeding pen. As a safety measure, it is 
necessary that the surface of the blood 
pit be made of a nonslip material. An- 
other hazard faced by the sticker is the 





This is the second of three articles reporting on a study of meat plant 
accidents, their frequency, locations and causes, recently completed 
by the U. S. Department of Labor. The study constitutes one of the 
most detailed surveys of accidents and their causes ever conducted. 
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possibility of being kicked by the fore- 
feet of the suspended animal. Such a 
kick against the hand in which he holds 
his knife sometimes will drive the knife 
into his other hand or arm or even into 
his body. 

Burns from contact with the hot wa- 
ter or hot resin are common in dehair- 
ing and strains from lifting the car- 
casses out of the tanks are numerous. 
The dehairing machines are generally 
completely enclosed, and therefore, pre- 
sent little hazard. 

In dressing operations the carcass is 
transferred from one point to another 
by the use of shackles attached to 
wheels which run on overhead rails. 
These wheels usually are held on the 
rail only by the weight of the carcass, 
and swinging loads frequently throw 
the wheels off the rails. Switches, built 
into the rails at various points to permit 
diversion of the loads, present a similar 
hazard unless they are_ properly 
equipped with dogs or lugs to prevent 
the wheels from running off the end of 
the rails when the switches are open. 


Hard Hats Unpopular 


It also happens at times that improp- 
erly suspended loads will come loose 
from the hooks or shackles and fall 
from the conveyor. In any of these cases 
workers near the conveyor line may be 
struck either by the falling carcass or 
by the equipment with which it was 
suspended. For protection against head 
injuries in such accidents, many plants 
encourage the wearing of hard hats or 
helmets by all employes who work in 
coolers or near conveyor lines. In none 
of the plants visited, however, was the 
wearing of helmets mandatory, and 
most of the plant officials who were 
interviewed stated that it was very dif- 
ficult to persuade workers to wear hel- 
mets or other personal protective de- 
vices. 

Use of chutes to pass cuts of meat 
to successive operations on the lower 
floors sometimes constitutes a definite 
hazard in that there are usually tables 
at the foot of the chutes on which the 
meat is further cut or trimmed. It is 
not unusual for a cut of meat to slide 
with considerable force from the chute 
and to strike one of the workers at the 
bench. 


The 


In eviscerating and other dressing 
operations most of the work involves 
the use of knives. Knife cuts, therefore, 
constitute the chief hazard. 


In beef killing the platform from 
which the knockers work is _ usually 
rather narrow and is seldom railed, 
Guardrails would eliminate the hazard 
of falling. 


The chief hazards in shackling and 
bleeding cattle are the possibility of 
being struck by the animal as it slides 
from the knocking pen, of being kicked 
by incompletely stunned animals, and of 
slipping on the blood-covered floor. As 
skinning is mostly knife work, the pos- 
sibility of cuts constitutes the chief 
hazard. 

The danger of knife cuts is the major 
hazard in eviscerating, splitting and 
washing beef carcasses, but strains from 
overlifting are also numerous. 


FANCY MEAT PREPARATION :— 
As this is primarily knife work, the 
workers are constantly faced with the 
danger of cutting themselves. They 
stand around long tables, onto which 
the material usually slides from a chute 
leading from the killing and dressing 
floor. Crowding of the workers around 
the table and congestion of the materi- 
als on the table frequently create haz- 
ards in that the workers may not have 
sufficient room to make their cuts with- 
out exposing themselves or their neigh- 
boring coworkers to the possibility of 
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cuts if their knives should slip. When 
chutes are used to deliver the material 
to the tables, there is always the chance 
that a sliding piece will skid across the 
table and strike one of the workers. 
The chief danger in such an accident 
is that the worker’s knife may be de- 
flected against himself or another work- 
er at the table. 


Opening skulls for the removal of 
brains is probably the most hazardous 
operation performed in the warm fancy- 
meat departments. Frequently the skulls 
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the overhead-conveyor operations, there 
is danger of the meat and the suspen- 
sion equipment falling from the rail. 
Hard hats are generally recommended, 
but are not customarily worn. Because 
of the moisture generally present in 
the coolers, the floors are frequently 
covered with frost or ice and present 
a definite slipping hazard. Liberal use 
of salt or sawdust and frequent clean- 
ing can do much to minimize this haz- 
ard. Another hazard faced by workers 
in the coolers is the sudden change of 


ing them from, or returning them to, 
the rail. This hazard is intensified when 
the floor is slippery, making it difficult 
to maintain good footing. There is also 
the danger of having the carcasses fall 
from the rail onto the persons who 
work around them. 


In hog cutting, removing the pieces 
from the conveyor and returning them 
to the belt is heavy work and results in 
many strains. Grease on the floor fre- 
quently adds to this hazard hy making 
it difficult to maintain a firm footing 


=—<mn—i are split with a cleaver, although the ‘temperature which they experience as while lifting or pulling the meat. 
Jant™ ™ore usual procedure is to use a skull- they pass in and out of the cold room. Power saws, which are used in many 
ted crushing machine. No satisfactory Care must also be exercised in going o¢ these cutting operations, frequently 
ble guard has been designed for these ma- through the cooler doors since these 


of the 
ucted. 







chines and, as a result, the operators 
are always exposed to the risk of losing 
their fingers or hands under the falling 
blade. 


CASINGS DEPARTMENT: Practi- 
cally all this work is done in water and 
the working areas are generally quite 


ressing 
nvolves 
refore, 


are usually very heavy and are equipped 
with automatic closers. Severe injuries 
sometimes result when workers are 
struck by these doors or have their fin- 
gers caught between a closing door and 
the doorframe. 


TRIMMING AND CUTTING: Hand 


present a great hazard. None of the 
band saws or circular saws observed by 
the Bureau representatives in the course 
of the survey was guarded, and the 
general opinion expressed by the plant 
safety men was that they could not be 
effectually guarded. In a few instances, 
however, the saws were mounted well 



































damp. Knife cuts are the most common ‘#5 and knives are generally used in back from the edge of the bench beyond 
1 from... ideo: oll ° beef cutting and the workers face the the reach of the operator. In these in- 
lily injuries, although salt sores resulting . 
usually : . constant hazard of cutting themselves tallati th t hed t 
railed, from the curing operations are also nu- ith th h Is. Th 1 Stallations the meat was pushed up to 
merous. with these sharp tools. There are also the saw on a sliding section of the ta- 
hazard : no certain hazards involved in handling ple. This procedure affords some pro- 
COOLERS: Considerable switching the beef carcasses in this work. The tection in that it normally keeps the 
ng and and moving is necessary to distribute carcasses and part carcasses are quite operator’s hands away from the blade 
lity off carcasses and halves inside the cooler. heavy, and many workers experience and makes it impossible for him to fall 
t slides In this moving and switching, as in all severe strains from overlifting in tak- (Continued on page 20.) 
kicked 
, and of 
a As TABLE 2: INJURY RATES AND EXTENT OF DISABILITY, CLASSIFIED BY INDUSTRY 
e pos- 
» chill AND DEPARTMENT, FOR 1,064 SLAUGHTERING AND MEAT 
PACKING PLANTS, 1943' 
e major 
Number of disabling injuries Injury rates* 
ng and Total Fre- Se- Average 
ns from Resulting in— days quen- ver- days 
Number Employe- lost cy ity lost per 
of Number hours Total Death Per- Tempepery- tem porary- 
Industry and department? units 0 worked and manent- to total = 
ION :— reporting employes (thousands) perma- Dertial disability disability 
ps nent- is- 
rk, the total ability 
° dis- 
rith the ability? 
They Slaughtering and meat packing, integrated: 
» which Total 3895 99,379 231,318 11,258 10 245 11,003 413,409 48.7 18 12 
a chute Livestock 175 880 2,031 65 0 1 64 1,370 32.0 ci 12 
7 Hog dressing and coolers 257 8,521 19,886 1,632 1 21 1,610 37,559 82.1 1.9 11 
lressing Hog cuttin: 138 6,847 15,897 1/124 0 30 1,094 37,767 70.7 2.4 12 
aroull Edible — BE 105 54 1,581 64 0 4 60 9,512 40.5 6.0 10 
, Beef dressing. . 202 4,292 9,843 921 1 27 893 38,124 93.6 3.9 12 
materi- Beef coolers 127 1,272 3,069 172 0 4 168 3,741 56.0 1.2 12 
Beef cutting and boning 160 3.036 7,165 508 0 11 497 10,302 70.9 14 12 
ite haz- Oleo oil house and tallow rendering 38 400 945 69 0 2 67 1.311 73.0 14 il 
ot have Small stock dressing and coolers 98 2,022 5,101 466 0 8 458 15,836 91.3 3.1 10 
‘3 witll Dressing, not classified . . 43 1,005 2,388 273 0 2 271 3,611 114.3 1.5 11 
5 Wi Curing cellars... . 164 4,730 11,385 553 0 9 544 15,018 48.6 1.3 13 
r neigh- Hide cellars 122 1,321 3,017 171 0 2 169 2.41 56.7 8 il 
ons Inedible rendering 158 2,056 5,027 352 2 5 345 23,848 70.0 4.7 12 
ility of Sausage. . 225 8.694 20;001 951 3 25 923 55,787 47.5 2.8 14 
Smoked meat anapiers and packing 139 4,223 9,932 379 0 10 369 11,109 38. 1.1 13 
Lard refinery. . . 52 987 2,333 111 0 2 109 354 47.6 1.4 12 
— Canning 28 4,296 9,298 299 2 7 290 25,777 32.2 2.8 14 
Boiler and engine room 190 1,426 3,408 82 0 2 80 3,807 24.1 1.1 21 
Cc ooperage and box 26 612 1,509 112 0 4 108 9,995 74.2 66 13 
ENTS Mainte' 186 4,167 874 492 0 11 481 19,896 49.8 2.0 14 
ING Office (including sales) 259 10,676 23,729 41 0 1 40 4,520 1.7 2 13 
Shipping 241 7,443 17,577 838 0 15 823 22,785 47.7 1.3 13 
Watchmen 150 1,257 2,969 47 0 1 46 1,008 15.8 3 15 
a Not elsewhere classified 116 2,854 6.617 287 0 5 282 6,381 43.4 1.0 14 
———ae Slaughtering only: 
| 1775 3,866 8,200 496 1 12 483 31,833 60.5 3.9 14 
Hog dressing and coolers 33 588 1,247 142 0 4 138 4,151 113.9 3.3 11 
Beef dressing and coolers 136 1,028 2,119 161 2 159 6,425 76.0 3.0 13 
Not elsewhere classified 508 2,250 4.834 193 1 6 186 21,257 39.9 44 16 
Meat packing only: 
Total. ; ; : 4005 18,142 40,744 1,209 (9 24 1,176 88,097 29.7 2.2 11 
Hog ‘cutting, including coolers 41 498 1,148 51 0 1 50 740 44.4 6 9 
Beef cutting and boning, including coolers 122 729 1,539 89 0 3 86 1,988 57.8 1.3 13 
ee Curing cellars... 72 439 947 9 OO 0 49 365 «51.7 a 2 
Sausage 244 583 10,326 297 (2 4 291 21,659 28.8 2.1 10 
— meat processing and packing 108 1,172 2,677 2 0 2 50 1,682 19.4 6 13 
43 2,843 5,682 197 0 7 190 8,206 34.7 1.4 12 
omiee (fnetuding sales) . 215 1,995 4,512 7 1 0 6 6,037 1.6 1.3 6 
Shippin 160 1,428 3,313 88 2 86 3,779 26.6 1.1 9 
Not elsewhere classified : 272 1,306 3,000 91 (5 2 84 31,525 30.3 10.5 11 
Casings eS 17 Ea 15 2,241 4,885 85 0 2 83 7,614 17.4 1.6 7 
Poultry 83 4,955 10,028 317 1 3 313 10,332 31.6 1.0 11 
‘Does not include reports for 50 establishments =~ which industry and sg figures were not received. 
"Totals include ~ nes for items not shown se tely because of insufficient data 
‘Figures in parentheses indicate the number of permanent-total disability cases included. 
‘The frequency rate is the average number of disabling injuries for each million employe-hours worked. The severity rate is the average number of days lost for each 
thousand oe pene worked. 
‘Number of plants reporting. 
————— 
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TWO GREAT FORD ENGINES 


The 100 H.P. V-8 « The 90 H.P. Six 
Three-Quarter-Floating Rear Axle 


BODY DIMENSIONS: Length 78% inches * Width 
49 inches * Height 20.22 inches * Loading 
Height 23.73 inches * Load Space 45 cu. feet 
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New Ford Pickup Truck . Today’s Ford Pickups are better trucks for your business. 
They’re better trucks for any business. Exclusive Ford features and advancements make them 
roadworthy—streetworthy—farmworthy. Look below. You'll find advantages only Ford can 


offer—treasons why, year after year, registrations show “More Ford Trucks on the Road!” 


MORE ECONOMICAL, MORE RELIABLE, MORE ENDURING THAN EVER! 


TWO great engines—the rugged 100 H.P. V-8 with a score of important engineering advancements, or the 
90 H.P. Six, for jobs that call for economical stop-and-go driving. Truck-type frame. Side-mounted springs. 
Three-quarter-floating rear axle with straddle-mounted pinion and 4-pinion differential. Four double-action 
shock absorbers. Note the generous dimensions of the heavy-gage steel Ford Pickup body, shown above— 
45 cubic feet of load space—wide enough for easy flat-loading of such 4-foot units as plywood or plasterboard 
(no wheel housings). Floor is heavy-gage steel-surfaced, with formed skid-strips and hardwood under-flooring 


Tailgate, strong and rattle-free, swings full-down for loading. 
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Bright Future for 
Frozen Foods Seen 
by Hygrade Expert 


PROMISING future for frozen 

foods, including precooked pack- 
aged meat dishes and complete meals, 
is foreseen by Chester A. Beins, mana- 
ger of the frozen food division of the 
Hygrade Food Products Corp., New 
York City. Mr. Beins, long a student of 
food merchandising trends, concedes 
that “frozen foods will have plenty of 
competition” but feels that consumers 
are fast acquiring a liking for this type 
of product. 


“With the installation of frozen food 
storage facilities in the home, meals 
will be planned around frozen items, es- 
pecially precooked foods (the heat and 
eat type) which are already coming on 
the market,” Mr. Beins contends. 
“Homemakers enjoy the many advan- 
tages offered—quick preparation, com- 
binations involving ingredients not al- 
ways accessible and popular dishes 
served with the assurance of complete 
satisfaction. The cost, too, will be in 
keeping with the average family’s 
budget. 

“We can rightfully expect that in the 
near future the cost of transporting 
frozen foods will become parallel with 
that of any fresh perishable product. 
New and efficient equipment is being 
developed by the railroads, ships and 
trucking organizations. The entire 
transportation industry has _ profited 
from its wartime experiences.” 


Mr. Beins anticipates a rapid expan- 
sion of the self-service trend, extending 
to the meat counter. Packers should 
encourage this movement, he feels, be- 
cause it will lead to “low shrink losses, 
brand identity of all meat cuts through 
attractive packaging, continuous dis- 
play and greater sanitation resulting 
from pre-wrapping. All operations in- 
volved in the overall expense of frozen 
meat production and transportation can 

more closely controlled than with 
fresh meats.” 


Enlarging on this theme, Mr. Beins 
Stated that many new and efficient types 
of freezing equipment will shortly be 
available. “Streamlined production 
equipment,” he said, “will be an impor- 


tant factor in keeping costs at a mini- 
mum.” 

He charged the frozen food industry 
with responsibility for building con- 
sumer confidence and “maintaining its 
prestige at all costs. If it is decided to 
produce a variety of qualities, it is most 
important that the consumer be ac- 
quainted with this fact. The industry 
must be fair and above board in all mat- 
ters pertinent to retail values.” 

The Hygrade Food Products Corp. is 
actively interested in the frozen food 
field, at present marketing such items 
as stews and corned beef hash in frozen 
form. 


MARKET NEW PORK ITEMS 


Philadelphia Dressed Beef Co., Phila- 
delphia, will market a new line of pork 
products to be known as State Fair. 
The name was selected by Alice Lough- 
lin, chief copywriter for the E. L. Brown 
Advertising Agency, Philadelphia, who 
suggested the trade name in honor of 
Blue Boy, the hog star seen in_ the 
movie, “State Fair.” 
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PRE-PACKAGING IS COMING, 
FEDERAL AGENCY PREDICTS 


Pre-packaging of fresh meats on a 
large scale is just around the corner, 
in the opinion of the Bureau of Agri- 
cultural Economics, which points out 
that there will be a savings in trans- 
portation costs, as well as other ad- 
vantages, when meat is trimmed and 
packaged at an early stage. 


In outlets that have been largely self- 
service, tests with pre-packaged meats 
have been highly satisfactory, the 
bureau states. “Large self-service 
stores,” it said, “have achieved greatly 
increased volume and substantial re- 
duction in the ratio of pay roll to sales 
compared with other stores in which 
the meat department is on a service 
basis.” Termination of rationing, and 
eventually of price controls, is expected 
to give a big boost to pre-nackaging 
of meat, the bureau declared in voicing 
its opinion. 


’ 


Other advantages of pre-packaging 
cited by the government agency are 
“protection against loss of weight and 
against bruising and spoilage.” 
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SAUSAGE 


POSTERS PLUG ARMOUR PORK SAUSAGE 


Armour pork sausage, both link and for patties, was assigned the dominant role in recent 
billboard displays of Armour and Company. The items pictured above wear new label 





designs introduced since the end of the war and are in new style packages. 
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Meat Plant Accidents 


(Continued from page 17.) 


against the blade if his feet should slip 
on the grease around the bench. It does 
not, however, constitute complete guard- 
ing. 

SAUSAGE DEPARTMENT: The 
grinders are frequently very hazardous, 
in that the hand of the operator may be 
drawn in as he forces the meat into the 
hopper. Practically all plants have rules 
prohibiting the use of hands to force 
the meat into the grinder and requiring 
that a stamper be used for this purpose. 
The rule is frequently ignored, however, 
and grinder accidents are rather com- 
mon. A more effective procedure used in 


some plants to safeguard grinder opera- 
tors is to mount the grinder at the back 
of a wide feeding table, so that the op- 
erator cannot reach across to place his 
hand inside the throat of the machine. 
Another method is to extend the hop- 
per so that the grinding mechanism is 
beyond arm’s reach, thus making it im- 
possible for anyone to get his hand 
caught. 

Several instances were reported in 
which stuffers had exploded. Such acci- 
dents must be considered as evidence of 
improper design or of inadequate main- 
tenance, because the required working 
pressure in such operations should al- 
ways be well below that capacity of any 
metal parts, and safety valves should 
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BRAUN BROTHERS, Troy 
WM. FOCKE’S SONS, Dayton 
HYGRADE PACKING COMPANY, Youngstown 


E. KAHN’S SONS COMPANY, Cincinnati 
LIMA PACKING COMPANY, Lima 
J. FRED SCHMIDT, Columbus 





A Salute to these packers 


Oo a é °o . . . for their efficiency in 


tackling the world’s greatest food 
supply problem . 
VoTATOR to increase production at 
a saving in time, space, and labor. 
The unit shown processes 3000 to 
4000 lbs. of lard per hour in less 
than 18 square feet of floor space. 
The Girdler Corporation, VOTATOR 
Division, Dept. NP1-1, Louisville 
1, Ky.; 150 Broadway, New York 
7, N. Y.; 617 Johnston Bidg., 
Charlotte 2, N. C. 





THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 


. . for using The 


A GIRDLER PRODUCT 


*Trade Mark Registered U. S. Patent Office 








Page 20 





be provided in the line to release auto- 
matically any abnormal pressure which 
might be built up through mishandling 
or through the misfunctioning of the 
machine. 

The filled casings are passed from the 
stuffer to a bench where they are twist- 
ed into links and tied by hand with 
string. Finger cuts, which frequently 
become infected, are quite common in 
this operation, particularly when bare 
knives are used to cut the string. The 
use of these trees for carrying the 
linked sausage involves some hazard, 
in that it is not uncommon for them te 
fall from the conveyor rail. 

SMOKED-MEAT PROCESSING: 
Bacon slicing machines normally are 
well guarded, but occasionally the finger 
of an employe comes into contact with 
the revolving blade. Such contact usu- 
ally results in a permanent injury. 


Departmental Injury Records 


The killing and dressing departments 
generally reported much higher injury- 
frequency rates than prevailed in any of 
the other departments. In the integrated 
slaughtering and packing plants partici- 
pating in the special survey, the beef- 
dressing departments had an average of 
93.6 disabling injuries for every million 
employe-hours worked. In the same type 
of plants, the hog-dressing departments 
had an average frequency rate of 82.1, 
These rates, which indicate that nearly 
20 per cent of all the workers engaged 
in killing and dressing operations ex- 
perienced some kind of disabling in- 
juries in a single year, are exceedingly 
high by any standard of evaluation. In 
view of this record, there can be little 
question as to the urgent need for in- 
tensified safety activities in these de- 
partments. 

In the abattoirs, the frequency of in- 
juries in hog dressing operations was 
even higher, averaging 113.9 disabling 
injuries per million employe-hours 
worked. For beef dressing operations, 
however, the average frequency rate of 
the abattoirs, 76.0, was somewhat lower 
than that of the integrated plants. 

Among the 1,632 disabling injuries 
reported for the hog-dressing depart 
ments of the integrated plants, there 
were 21 cases of permanent impairment 
and one fatality. In the beef dressing 
units, the proportion of serious injuries, 
as indicated by 27 permanent impair- 
ments and one fatality among 921 dis 
abling injuries, was substantially high- 
er. In each of these two departmental 
groups, the time lost during the year 
because of temporary disabilities alone 
amounted to more than two days for 
every employe. 

In the integrated plants, the average 
injury frequency rate for the beef cut 
ting and boning departments was 709 
disabling injuries per million employe 
hours worked; the hog cutting depart 
ment’s rate was 70.7. Although these 
rates represent a substantially lower im- 
cidence of injuries than prevailed in the 
dressing departments, they are, never- 
theless, very high and should be inte® 


(Continued on page 23.) 
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Nutrition Foundation Adds 
to Amino Acid Knowledge 


The Nutrition Foundation, now enter- 
ing its fifth year of public service, has 
made allocations of $1,047,755 for fun- 
damental studies in nutrition since it 
was first organized, George A. Sloan, 
president of the foundation, announced 
recently. He added that $2,152,500 has 
thus far been contributed by food manu- 
facturers, including several packers. 

The foundation develops its program 
through grants-in-aid to established in- 
stitutions of research. It has made 111 
grants to date, to 46 universities and 
medical centers. 


One of the most far reaching contri- 
butions made by the Nutrition Founda- 
tion, according to Mr. Sloan, was the 
establishment for the first time of the 
human adult requirements of the essen- 
tial amino acids common to protein 
foods. This information is basic to a 
modern appraisal of the value of pro- 
tein foods and will also be valuable to 
the medical profession. 


Food manufacturers and distributing 
companies supporting the foundation 
include Armour & Company, Beech-Nut 
Packing Co., Campbell Soup Company, 
William Davies Co., Libby, McNeill & 
Libby, Safeway Stores, Inc., and Swift 
& Company. 





This i8 the kind of 
MEAT 


PRODUCTS 





@ The appearance, flavor, texture and, above all, 


the food value of any processed meat product are 


definitely improved by the use of nonfat dry milk 


solids. 


Supplies now permit free use of this important 


ingredient. Consult our Meat Products Service on 


your formulas. 


AMERICAN DRY MILK 


221 WN. 


LA SALLE STREET, 


INSTITUTE, INC. 


CHICAGO 
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Seek to Avert Strike 


(Continued from page 13.) 


been ordered before negotiations have 
been concluded. 


Wilson & Co. pointed out that the 
take-home pay and actual earnings of 
its employes have continued at wartime 
levels and the highest wage rate ever 
known; no decline has occurred in either 
the need for workers or in working 
hours at Wilson or other industry 
plants. The firm said that it had offered 
to increase wage rates to comply with 
President Truman’s reconversion period 
wage policy, but that the union has re- 
fused to consider the offer. Noting that 
the meat industry has no accumulation 
of wartime profits, the Wilson state- 
ment emphasized that if employes re- 
ceive an increase of 25c an hour, the in- 
crease in operating costs will either 
have to be added to the consumers’ 
meat cost or deducted from the farmers 
realizations for livestock. 

The union has promised nothing in re- 
turn for the requested raise, the Wilson 
statement declared. While increased 
productivity might provide a basis for 
absorbing a reasonable increase, the de- 
cline of man-hour productivity in war- 
time and since the war indicates there 


’ 


| is little hope for such improvement. 


George A. Eastwood, president of 
Armour and Company, commented: 

“If the union continues to scorn offers 
of increases ranking among the best 
the industry has ever been able to grant, 
it will indicate that what the law calls 
‘collective bargaining’ is a failure and 
that what takes place is not really 
‘bargaining’ but is rather ‘bludgeoning.’ 

“Currently our employes in the pack- 
inghouse division of our business are 
earning ‘take home pay’ which amounts 
to more than $50 per week per employe. 
The increase which we have offered 
would put our wage rates above what 
would be required by President Tru- 
man’s recent formula for meeting pres- 
ent day cost of living. 

“Obviously the management of 
Armour and Company cannot bargain 
to raise wages beyond the company’s 
ability to pay. We have very definite 
limits beyond which we cannot go. The 
increase which the Union demands 
would increase Armour’s wage and 
salary expense by as much as $40,000,- 
000 a year. The claim we could absorb 
such an increase without meat price in- 
creases is absurd as is evidenced by the 
simple fact that the sum involved is 
beyond anything in the way of net earn- 
ings the company has ever had. It is, 
in fact, three to four times as much as 
we earned in any of the so-called profit- 
able war years. The increase demanded 
cannot be recovered in higher meat 
prices while existing price ceilings are 
maintained by OPA nor can it, in our 
opinion, be obtained by paying lower 
prices for livestock without doing 
irreparable harm to agriculture. If the 
increase cannot be taken out of profits 
and cannot be added to meat prices, and 
cannot be taken out of livestock prices, 
it should be apparent that we simply 


| eannot accede to the union demand.” 
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Meat Plant Accidents 


(Continued from page 20.) 


preted as calling for stringent safety 
measures in these departments. 


In the plants which perform no 
slaughtering operations, the beef cut- 
ting and boning departments ranked as 
the most hazardous of the various de- 
partmental units. The frequency rate 
for these departments, 57.8, was nearly 
double the general average for the pack- 
ing plants. The hog cutting units of 
these plants had a better record, but, 
even so, their average of 44.4 disabling 
injuries per million employe-hours was 
50 per cent higher than the average for 
all packinghouse departments. It is ap- 
parent, therefore, that the cutting and 
trimming departments deserve first at- 
tention in any effort to eliminate pack- 
inghouse accide.:ts. 

The sausage departments of the inte- 
grated slaughtering and meat-packing 
plants had an average injury-frequency 
rate of 47.5; similar departments in 
strictly packing plants had an average 
rate of 28.8. Each of these rates is just 
slightly below the average for all de- 
partments in their respective groups. 

In evaluating the injury record of the 
sausage department, it is pertinent to 
note that this department reported a 
disproportionately large number of fa- 
talities. Of the 10 fatalities reported by 
the integrated plants, three were sau- 
sage-department cases. In contrast, the 
total number of sausage department in- 
juries represented only about 8 per cent 
of the total number of cases reported 
by the integrated plants. Similarly, in 
the packing plants the sausage-depart- 
ment injuries represented only 24 per 
cent of the injuries reported for all de- 
partments, but one of the seven fatali- 
ties and one of the two permanent total 
disabilities reported for the group were 
sausage-department cases. 


Smoked Meat Processing 
The smoked meat processing depart- 


lars had the high average frequency 
rate of 51.7 and the canning depart- 
ments an average rate of 34.7. 


The integrated plants reported a sub- 
stantial volume of accident experience 
for a number of service departments, 
such as boiler and engine room, cooper- 
age and box departments, maintenance, 
shipping and watch departments. 
Among these groups the cooperage and 
box departments had by far the highest 
average injury frequency rate—74.2. 
Despite the fact that woodworking ac- 
tivities are generally recognized as be- 
ing more hazardous than most other 
types of industrial operations, this rate 
must be characterized as very high. 


The maintenance and shipping de- 


partments also had high average fre- 
quency rates of 49.8 and 47.7 respec- 
tively. In respect to the maintenance 
workers, this high rate reflects the fact 
that a large part of their assignment 
consists of working on defective equip- 
ment, with the result that they are fre- 
quently exposed to hazards which other 
workers meet only rarely. In the ship- 
ping departments, overlifting and mis- 
handling of heavy materials account in 
large measure for the high injury fre- 
quency rate. 


In the other service departments of 
the integrated plants, the frequency 
rates were reasonably low. For the 
boiler and engine-room units, the aver- 
age rate was 24.1. 








ments of the integrated plants had an | 


average frequency rate of 38.2. This 
rate was considerably below the average 
for all departments in the integrated 
plants, but it is too high to be accepted 
as indicating the existence of good safe- 
ty practices or safe working conditions. 

In the plants engaged exclusively in 
packing, on the other hand, the smoked 
meat processing departments had an av- 
erage frequency rate of 19.4, which was 
the lowest average recorded for any of 
the major departmental groups. 


Among the miscellaneous production 
departments reported by the integrated 


plants in sufficient volume to permit the | 


computation of separate average fre- 
quency rates, the small stock dressing 
department had an average rate of 91.3; 
the oleo oil-house and tallow rendering 
department had an average of 73.0; and 
the inedible rendering departments had 
an average of 70.0. The averages of 
32.2 for the canning department and 
32.0 for the livestock department were 
lowest among average rates of operat- 
ing departments of integrated plants. 


In the packing plants the curing cel- 
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Genuine 


B aPTASTIC APRONS! 


ALKALI-PROOF, 
ACID-RESISTANT, 


WATER-PROOF, 
STAIN-PROOF, 


4 
SIZES 
4 
COLORS 


OIL-RESISTANT 


Will Not Crack or Peel 


No Laundering 


Just wipe off with 
a damp cloth 


Basco-TEX Genuine Plastic Coated 
Aprons provide today’s maximum in 
clothing protection. They are built forlong 
life and utmost wearing comfort. They 
are available in 4 sizes and 4 colors. 





30 x -. 9.78 per doz. 
36 x +t + 11.90 per doz. 
36 x 44. 36 x4 

Full Lens th Sleeves 





Leggings, Hip Length 
$11.90 per dozen pair 
All Prices F.0.8. Chicago. Furnish 
best priority. Minimum order 1 dozen 


Leogings, 











PRICES — SIZES — COLORS 

GRAY ALL WHITE 
27 x 36....$ 8.40 per doz. 27 x 36....$ 6.88 per doz 
35 38---- 2g ber get | 30%36.... 1.68 per dex 
36 x 44.... 12.60 per doz. 36x40.... 9.35 per doz. 
a sit 36 x 44.... 10.18 per doz. 

oe S Full Length Sleeves 
Longines, - }—.  / $7.15 per dozen pair 

HEAVY DOUBLE-COATED 

BLACK MAROON NEOPRENE 
27x 38.. -$ 8.40 per doz. 27x36 $10.61 per doz. 


Bice 18.45 per doz. 
per dozen pair $12. fie dozen pair 


ip Length 
per dozen pair 


i— ORDER BY MAIL OR PHONE TODAY — 


Built for Maximum Wear. 
Strong Reinforced Eyelets and 
Adjustable Tape Ties. 


CONSULT US FOR 


shower curtains, partitions, 
covers, bags and other items 
of plastic coated and stand- 
ard textiles. 


We can help you as we have 
a great many concerns. 





Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 


Phone SUPerior 5809 
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THERE’S AN ANCO 


TROLLEY FOR EVERY 
PACKINGHOUSE NEED 








THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 


Page 24 The National Provisioner—January 5, 1946 














Shel 
ern 

N. ¢ 
Cur! 
said 
tive 
as t 
Mar 


lock 
stro 
Nev 
at n 
own 
if w 


of - 


to s 
will 
Ams 
and 
the 
ulat 
mez 
the 
pur 
® | 
has 
and 
pla: 
pla 


of 

Wa 
$16 
plo 
sha 
por 
wh 








RY 
ED 








inp and down the MEAT TRALL 








Personalities and Fivents 


of the Week___ 


@ The Shelby Sausage & Packing Co., 
Shelby, N. C., has purchased the South- 
ern Meat Packers plant, at Charlotte, 
N. C., from Spoon Brothers. Ed Me- 
Curry, president of the Shelby plant, 
said that his firm would take over ac- 
tive operation of the business as soon 
as the present operating lease expires, 
March 1. 

@ A  newly-construeted frozen food 
locker at College Corner, O., was de- 
stroyed by fire of undetermined origin 
New Year’s eve, with damage estimated 
at more than $20,000. Floyd Hamilton, 
owner, said the plant would be rebuilt 
if materials were available. 

@ Louis I. Alexander, export manager 
of the Martin Packing Co., Newark, 
N. J., will leave January 12 for a four 
to six weeks’ trip during which time he 
will visit New Orleans, Miami, Central 
America, Puerto Rico, the Virgin Islands 
and probably several other islands in 
the Caribbean, for the purpose of stim- 
ulating interest in the line of canned 
meats handled by the firm and studying 
the situation regarding both sales and 
purchase of canned meats. 

® Frigid Food Lockers, Sanger, Calif., 
has been acquired by Theodore Homan 
and his son, Fred, who have announced 
plans for immediate enlargement of the 
plant. 

® Herman J. Eckrich, general manager 
of Peter Eckrich & Sons, Inc., Fort 
Wayne, Ind., recently announced that 
$16,617.42 is being distributed to em- 
ploye participants of the firm’s profit 
sharing trust fund, with 177 receiving 
portions of this amount. The fund, 
which includes retirement benefits for 
employes beginning at the age of 60, 
was instituted in May, 1940. 

® Harley O. White, 59, operator of a 
chain of stockyards in northern Indi- 
ana, died recently at his home in Fort 
Wayne. He is survived by his wife and 
three sons. . 

® A permit has been issued to H. L. 
Bohn as both owner and builder of a 
frozen food and meat locker plant at 
248 East Firestone blvd., Norwalk, 
Calif., at an estimated cost of $14,000. 
® President George R. LeSauvage has 
announced the appointment of Col. Paul 
P. Logan, lately retired as chief of food 
service of the Army Service Forces, 
to the National Restaurant Association 
staff to direct research on new food 
products and processes being developed, 
such as quick frozen cooked foods, de- 
hydrated products, electronic cooking 
and the science of food chemistry. Prior 
to his entry into the Army in 1917, 

















KINGAN & CO. REOPENS EASTERN BRANCH HOUSE 


An indication of more meat for Pennsylvania dinner tables was seen in the reopening 

by Kingan & Co., Indianapolis, Ind., of its Harrisburg, Pa., branch. Some of the dealers 

who attended an open house display of Kingan products are shown here as they inspected 

meats and other Kingan products, and renewed acquaintanceships with David McAtammy, 
branch manager, shown in foreground, and former employes. 





Colonel Logan had spent most of his 
business career in the retail and whole- 
sale grocery business and in the meat 
packing industry. 

@ A. E. Weil, traveling representative 
for Premier Casing Co., Chicago, who 
has been ill with pneumonia the past 
two weeks at Union hospital, Terre 
Haute, Ind., is convalescing at the Dem- 
ing hotel in Terre Haute. 

@ Hugo F. Arnold, 72, who was presi- 
ident of Arnold Bros., Inc., Chicago, 
until his retirement in October, 1936, 
died January 2 in 
his home in Chi- 
eago. Mr. Arnold 
was widely known 
in the industry, 
having formerly 
served as president 
of the Packers and 
Sausage Manufac- 
turers Association 
of Chicago, and as 
judge of swine car- 
casses at the Inter- 
national Live Stock 
Exposition from 
1923 to 1933. Ar- 
nold Bros., Inc., of 
which he served as 
president for many years, consisted of 
a meat packing plant and a retail busi- 
ness. When Swift & Company took over 
the packing plant in 1936, the retail 
market was given to the employes, who 
have operated it since that time. Mr. 
Arnold was for many years a member 
of the Chicago Athletic Association and 
the Edgewater Golf Club. Surviving are 
his wife, a daughter, two brothers and 
one sister. 

® Miss Jessie Alice Cline and Miss 
Reba Staggs, of the National Live 


H. F. ARNOLD 
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Stock and Meat Board’s home economics 
department, and Verne Olmstead, of the 
Board’s merchandising department, were 
featured on the program of the annual 
meeting of the Wisconsin State Hotel 
Association held recently at Waukesha, 
Wis. 

@® Cattlemen in Kern County, Calif., in 
December were feeding 8,000 head of 
beef cattle for the winter market, al- 
most double the 1944 figure, Horace T. 
Strong, agent of the State Agricultural 
Service, has reported. 


@ Military personnel attached to the 
Army’s subsistence research laboratory 
at the Chicago Quartermaster Depot 
has been given the Meritorious Service 
Award. Col. Rohland A. Isker, com- 
manding the laboratory, accepted the 
award in a ceremony held on January 
4. Presentation of award badges to in- 
dividuals and a special plaque to the 
unit was made by Gen. George F. 
Doriot, director of the military planning 
division of the Office of the Quarter- 
master General. The badge consists of 
a gold-embroidered palm wreath for the 
right sleeve. 


@® Roger M. Peers, 57, Maysville, Ky., 
livestock dealer and sales representa- 
tive for the Blue Grass Provision Co., 
Covington, Ky., died December 26 in 
King’s hospital, Ashland, Ky. He is 
survived by his wife, three daughters 
and two sisters. 

@® Robert V. Derrah, architect of Bev- 
erly Hills, Calif., is preparing sketches 
for a nation-wide chain of quick-freez- 
ing plants and distributors’ cold storage 
locker buildings. The owner’s name is 
being withheld for the time being. 


@ W. J. Morgan, a pioneer in the pack- 
ing industry in Emporia, Kans., has re- 
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sumed business in his establishment 
south of the Soden bridge, and is doing 
- custom slaughtering of cattle and hogs 
and preparing meat for storage in 
lockers. Burt and Bob Byrd are conduct- 
ing a livestock market in connection 
with the business. 

@ Pete Menghini, who, with his brother 
Antone, operated the Menghini Brothers 
Packing Ce., Frontenac, Kans., died re- 
cently after an illness of five months. 
Born in Austria in 1885, he came to the 
United States in 1902, and in 1905 the 
brothers established the packing plant. 
Mr. Menghini was active in civic affairs 
and had served as mayor of Frontenac 
four years in the early 1920’s. 

@ Charles Sharp has started construc- 
tion on a new frozen food and meat 
locker plant at 7517 Eastern ave., Bell 
Garden, Los Angeles County, Calif., 
which will cost an estimated $10,000. 


@ The annual “appreciation party” for 
its trade given by the Schmidt Pro- 
vision Co., Toledo, O., was held at the 
plant December 18, with several thou- 
sand persons attending. An orchestra 
played continuously during the evening, 
with a floor show staged every half 
hour. To facilitate the serving of re- 
freshments, three bars were placed 
throughout the plant, where beer and 
soft drinks were available, and the en- 
tire sausage room was used for dis- 
pensing food and coffee. 

@ Sullenger’s Select Meat Co., enter- 
tained approximately 1,200 customers 
and friends at an eggnog party at its 
Houston plant, December 22. 

@ Leonard Richardson, 73, retired Swift 
& Company salesman at Springfield, IIl., 
died recently at his home. He had been 
with the Swift organization from 1901 
until his retirement in 1939. 


@ Sale of the O. K. Packing Co., Good- 
land, Kans., has been announced by 
Mrs. Willis Feaster to Dean Padfield 
and his associates, George Dauner and 
Les Vanlandingham. The organization 
was established a number of years ago 
by the late Willis Feaster. 

@® Abraham Bros. Packing Co., Mem- 
phis, Tenn., will increase its butchering 
capacity at least 25 per cent during 
1946, according to George G. Abraham, 
vice president. Construction of a new 
rendering department is almost com- 
pleted and two new beef coolers, a 
boning and fabricating room and a 
modern bacon and ham smoking and 
slicing department will be added during 
the next year. 

@ Frederick Hanover Cone, 68, an ex- 
pert in the field of bristles and fibers 
for brushes, who headed Frederick H. 
Cone & Co., Inc., New York, died De- 
cember 27 at his home in New York. 
® The incorporation of G. Erhardt’s 
Sons, Inc., Cincinnati, O., with a capital 
of $50,000, as successors to a partner- 
ship, was disclosed December 29. The 
charter application was made by Albert 
D. Castellini, Cincinnati: attorney, who 
with Mary Boerger and George C. 
Schiele were listed as incorporators. 

@ Lawrence S. Strope, 49, Pittsburg, 
Kans., who had been an employe of the 


Hull & Dillon Packing Co. for 20 years, 
died recently. 

@ The sixteenth annual Christmas party 
of the Hull Club, of the Hull and Dillon 
Packing Co., Pittsburg, Kans., was held 
December 19 at the Hotel Besse. 

@® Cherkasky’s Wholesale Meats, Phil- 
adelphia, has applied for a certificate to 
conduct a wholesale meat business at 
307 Callowhill st. Owners of the new 
firm are Dora Cherkasky, Emanuel 
Cherkasky and Morris Cherkasky. 

@ Stanley M. Munsell, senior clerk in 
the Ottumwa, Ia., beef department of 
John Morrell & Co., is being transferred 
to the firm’s Topeka, Kans., plant as 
assistant manager of the beef depart- 
ment, it has been announced by J. C. 
Stentz, first vice president and director 
of sales. Munsell joined the Morrell 
organization in 1929, starting in the 
beef house. In 1934 he was transferred 
to the general offices as a member of the 
beef department and in the intervening 
years has served as junior and senior 
clerk. 


®@ A $50,000 plant with space for 2,000 
meat and food lockers is being erected 
at 40 North Fourth st., San Jose, Calif., 
for James Mclvor of Santa Cruz, Calif., 
and John M. Johnson of Millbrae, Calif. 
@® Harold T. Jaeke, general superin- 
tendent, Oscar Mayer & Co., Madison, 
was one of a number of representatives 
of Wisconsin industries recently se- 
lected by the University of Wisconsin 
to speak before classes of an industrial 
personnel testing institute. 

® Grant Fairbanks, 75, a director of 
Robert Gair Co., Inc., paper box manu- 
facturer, died December 27 in his room 
at the Hotel Commodore, New York 
City. A resident of Haverhill, Mass., he 
had gone to New York to attend a meet- 
ing of the company. He is survived by a 
son and two daughters. 

@ At a recent meeting of the board of 
directors of the Griffith Laboratories, 
Andrew E. Maren and Harry L. Gleason 
were appointed vice presidents. Mr. 


H. L. GLEASON A. E. MAREN 


Maren, head of the product development 
division of the sales department, has 
served the company in various capaci- 
ties since May, 1934. Mr. Gleason, 
widely known throughout the meat 
processing and canning industries, be- 
came associated with the company in 
the summer of 1941. Since 1943 he has 
been general sales manager. 


® Cattle sheds and pens at the Dixie 


Leather Record Case Is 
Wilson Gift to Servicemey 


Servicemen formerly employed by 

Wilson & Co. and still having active sta. 

tus received an ap 

propriate and use 

ful Christmas gift 

from the company 

—a leather case de. 

signed especially to 

hold honorable dis. 

charge papers and 

other service reg. 

ords. The pocket 

size cases, made of 

the finest leather 

obtainable, carry a 

replica of the hon. 

orable discharge 

emblem on the 

cover. Individually imprinted in 2 

karat gold on the front of each case is 

the name of the serviceman. Plexiglas 

inserts in the two pockets in the case 

keep valuable records, photos, identifica. 

tion tags and personal mementos in per- 

fect condition and readily available. The 

case will hold the largest size discharge 

certificate issued by the armed forces, 

In choosing this year’s Christmas 

gift, Wilson & Co. contacted Wilson men 

in service and other G.I.’s as to their 

gift preferences. An overwhelming ma- 

jority voted for a case in which to keep 

their records of World War II. This is 

the fifth year a Christmas gift has been 
sent to Wilson employes in service. 





National Stockyards, Memphis, Tenn, 
valued at approximately $20,000, were 
destroyed by fire recently, but employes 
were able to drive some 1,500 head of 
cattle from the burning sheds before 
the fire gained much headway. Mam 
ager L. T. Bland reported that the fire 
started from an overheated stove. 

@ E. A. Schlesser, 54, superintendent 
of Arnold Bros., Inc., Chicago, died 
January 3. He had been in ill health 
for about a year. He is survived by his 
wife and four children. Mr. Schlesser 
was superintendent of Arnold Bros. at 
the time Swift & Company acquired the 
plant in 1936 and has held that position 
since. He became associated with the 
company 20 years ago, as a chemist. 
® The Kelso Packing Co., Kelso, Wash, 
was extensively damaged recently bya 
fire of undetermined origin, with losses 
amounting to $30,000 according te 
Charles Mansur, president. 

@® Harry Kelinson, owner, has applied 
for a certificate to conduct Harkel 
Wholesale Meats in Philadelphia. 


@ M. T. Zarotschenzeff, pioneer in the 
field of quick freezing and frozen cooked 
foods, arrived in New York early last 
month from the west coast. 

@ Meat Packers, Inc., Los Angeles, held 
its second annual Christmas Hi-Jinks im 
the Gold Room of the Ambassador he 
tel on December 19, with 120 executives 
and department heads of Los Angeles 
and Vernon meat packing firms in a 
tendance. It was a strictly social affait, 
with no business discussion or speeches 
permitted. A steak dinner was served 
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WHY DOES THE “2 REFRIGERATOR FAN 
BLOW UPWARDS? 


The majority of fans used in refrigerators and elsewhere blow horizontally. We 
have learned, however, by numerous experiments that the only way you can secure 
complete and uniform air circulation in any room is for the fan to blow upwards. 





The RECO fan is installed so that the propellors blow upwards. The air travels 
along the ceiling, down the walls and up the center again causing slow but con- 
tinual air movement in the corners and in every part of the refrigerator. 


The constant movement of the air over and around the coils prevents the forma- 
tion of heavy frost and ice. This air movement also absorbs all moisture that has 
gathered on walls and ceilings. 


an As this moisture is carried in 
; the moving air the relative hu- 


Cut 2061. View of Refrigerator Fan. Designed to midity of the room is increased 
blow upwards but can be adjusted to blow in various and dehydration reduced. 
other directions. f‘ : 

The moving air produced by 
the RECO dissipates odors and fog or steam from warm products. It continually 
moves in and around stored products, even though tightly packed, preventing 
the formation of mold and preventing food spoilage. 


' XX 
“Ee Tet Cp EL. =< 
ELECTRIC COMPANY Write for data 


Above is cross sectional view of cooler with RECO 
Mfrs. of RECO Refrigerator Fans, Fly Chaser Fans, Mixers, sheets and full Fan installed. This shows the fan blowing upwards, 


Peelers and Chopper-Slicers information the air traveling along the ceiling down the walls 


. and up the center of the room, causing air motion in 
2689 W. Congress Street, Chicago 12, Ill. every portion of the room. 














DESIGNED FOR PACKERS 


red the PITTSBURGH-ERIE SAW 
nist | | AND GRINDER SERVICE 


Wash. 
ly bya 
1 losses 
ing to 





Pesco Pete can supply the PESCO SAW SERVICE Large hand saw frames, beef 
perfect tools for the heavy a a D a scribe we designed 
‘or heavy duty. Sharp filed blades, individually wrapped 

Harkel — — 7 a and inspected perfect—ready for quick blade changes. 
a. oranges a vsiry: — PESCO BAND SAW BLADE SERVICE Machine-filed, 

in the wth 7 7 inspected band saw blades fo fit more than 40 types of 

cooked the following efficient == meat and bone cutting machines. Pesco Pete will keep 
rly last services, fora small monthly — them repaired and supplied. 

charge: LARGE CHOPPER PLATE AND KNIFE SERVICE Made x 

es, held ' in sizes to suit your needs and ready for long and faith- Pesco Pete will be pleased to give you 
Jinks im ste ful service. complete details, or you may write direct. 
dor hoe 
ocutives 
Angeles 
1 ta fer 4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA 
peeches fo BRANCH PLANTS: ST. LOUIS and LOS ANGELES 

served. 


applied 
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“Packages—Your 
Packages-will 
be increasingly 
examined and 
discussed by 
the Public!” 


CONVERTORS OF 
CELLOPHANE, 
GLASSINE, FOILS 
and PROTECTIVE 
PAPERS! 


Paul S. Willis 


President of Grocery Manufacturers of America, Inc. 


THE IMPORTANCE OF PERIODICAL 
REVIEW OF YOUR PACKAGING! 


raver experts will do the job for you—without 
obligation. Our staff of engineers, technicians, 
and sales-minded designers will give you our 
recommendations on product protection and 
display; descriptive information; and the last 


word in packaging sales-punch! 


All you need do is send your 
Present Package to us in care of Dept. NPI-46 


, raver 


358-368 West Ontario St., Chicago I0, Illinois 
Offices in Principal Cities—Reply to Chicago 


PACK AGtIN G —— & - 2 Se em 
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NEW EQUIPMENT ese 





DDT INSECTICIDE 


The Bridgeport Brass Aer-A-Sol in- 
secticide bomb, as announced by the 
Bridgeport Brass Co., Bridgeport, 
Conn., is an economical and effective 





method for ridding plants of flies, cock- 
roaches, ants and similar pests. The in- 
secticide mixture expelled from the 
bomb is a formula developed by the 
U. S. Department of Agriculture. It 
contains 2 per cent of 20 per cent pyre- 
thrum extract for “knock-out” effect on 
insects and 3 per cent DDT to assist in 
the final kill. These active ingredients 
are dissolved in a naphthalene solution 
and the entire mixture is combined with 
non-inflammable liquefied Freon gas, 
which acts as a propelling force. 


The 3 per cent of DDT is a desired 
entomological concentration that offers 
no health hazard, according to U. S. 
Public Health Service, if used in ac- 
cordance with the manufacturer’s in- 
structions. The Bridgeport Brass Aer- 
A-Sol container is long-lasting and 
safely constructed in accordance with 
Interstate Commerce Commission Spe- 
cification No. 9. 


TEMPERATURE CONTROLLER 


For batch-type processes and other 
operations where rate of temperature 
increase or decrease must be controlled, 
as well as the actual processing temper- 
ature and duration, the Foxboro Co., 
Foxboro, Mass., has developed the 
CycleLog controller, now available as 
a standard item in the company’s line 
of instruments for measurement and 
control. 

The instrument controls and records 
all the steps of a complete process cycle. 
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CycleLog control is completely auto- 
matic, according to whatever schedule 
is predetermined by adjustments of four 
setting knobs on the instrument panel. 
While other control instruments have 
provided temperature control, with the 
deferred action and elapsed-time fea- 
tures, the CycleLog unit combines these 
with the new rate of rise control. 


NEW LABELING MACHINE 


The Vac Spray labeler, which will ap- 
ply labels from the size of a postage 
stamp up to 5 in. in diameter on con- 
tainers from % oz. to 1 gal. size at a 
speed of from 1,200 to 3,000 per hour, 
has been developed by the Vac Spray 
Machine Co., Minneapolis. 

The labels may be either gum-backed 
or ungummed and may be foil, var- 
nished, lithographed or plain. Contain- 
ers may be glass bottles, metal cans, 
cardboard boxes, porcelain jars, etc., 
and may be of any shape. 

The Vac Spray labeler is portable 
and can be used wherever an electric 
wall plug is available for power supply. 


WATER TESTING UNIT 


A compact device for water analysis 
work has been developed by TruTest 
Laboratories, Inc., Philadelphia, which 
makes possible essential tests needed to 








maintain suitable boiler feed or process 
water conditions. This new unit, known 
as the Testmaster Junior, is in effect a 
simplification of the Testmaster itself, 
containing in one cabinet the complete 
apparatus for making these tests. It is 
available at a considerable reduction in 
price over the parent Testmaster line, 
according to the manufacturer. As in 
the case of the parent Testmaster, the 
water analysis tests can be made ac- 
curately by any intelligent layman after 
a very brief period of instruction, ac- 
cording to the manufacturer. 


New Trade Literature 


Fluorescent Lamps (NL 238).—The 
Lamp Division of Westinghouse Elec- 
tric & Mfg. Co. has released a booklet 
on the fluorescent lamp which defines 
it, explains how it is made and how it 
operates. Advantages claimed for this 
type of lamp include: it is more efficient 
and provides cool illumination, the light 
is softer and nearer to natural day- 
light, and the shape lends itself to 
modern design and provides better dis- 
tribution of light—Westinghouse Elec- 
tric & Mfg. Co. 


Lift Trucks (NL 239).—Users and 
prospective users of lift trucks and lift 
truck accessories can find the answer 
to almost every question about Tow- 
motor equipment in a new product data 
file. This file was designed for mate- 
rials handling men and is complete with 
appropriate information and _ illustra- 
tions. Special attention was paid to 
making it suitable for easy filing and 
handy reference.—Towmotor Corp. 


Electric Equipment (NL 240).—Gen- 
eral Electric Co., Schenectady, N. Y., 
has published a booklet on all the elec- 
tric equipment manufactured by the 
company which is used in the food in- 
dustry. This includes X-ray equipment 
for maintaining thorough inspection 
under fastest continuous production 
methods, refrigerating and conditioning 
equipment, motors and controls and 
load-center and wiring distribution 
equipment.—General Electric Co. 


Boilers (NL 241).—Kewanee Boiler 
Corp., Kewanee, Ill., has issued a new 
catalog on steel riveted firebox boilers 
for high pressure steam which illus- 
trates in color and describes with de- 
tailed tabulations and diagrams Kewa- 
nee high pressure firebox boilers. Other 
high pressure boiler specifications are 
shown in tables —Kewanee Boiler Corp. 


Stockinettes (NL 256).—“How, When, 
Why to Use Stockinette Coverings for 
Meats,” a four-page illustrated instruc- 
tion folder recently issued by the Adler 
Co., shows packers how to get good 
results with stockinette in a variety of 
ways: as protective covering, as ship- 
ping containers and in smoking meats. 
—The Adler Co. 


Use this coupon in writing for New Trade 

Literature. Address The National Provisioner, 
giving key numbers only. (1-5-46). 
SEM TTOTTITITITITTCLiTi TTT Tri Tr 
 PTPTTTITICITITT Tere ieee 
GE cckectncdtnvccevessnnceddateseesseaenseeanen 
Street 

























































































pO Lo eee eA Se ae ea 





Te ee ee 
















































































NEVERFAIL 


— 
taste-tempting 
HAM 
FLAVOR 


Sre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 


“The Man Who Knows’ 


tive, aromatic fragrance . 


NEVERFAIL imparts to the ham a distinc- 


. . because it pre- 


seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 


appetizing, eye-catching pink color . . . mouth- 


melting tenderness . . 


. and a texture that’s 


moist but never soggy. Write today for com- 


plete information. 


“The Man You Know” 


H. J. MAYER & SONS CO. 
6819-27 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 


Canadian Plant, Windsor, Ontario 








No. 155 
BRANDER 
PRICE 
$4200 


Complete with 
One Roller 


2=; ORDER TODAY! 


~ You NEED This Equipment to Com- 
ply with Amend. 30 to RMPR 148 


“Ready-to-eat products must be branded or stamped each 1/2” 


| 


The # 155 Great Lakes electrically heated brander 
is the proper solution to branding “READY-TO- 
EAT” hams and other products in accordance with 
new regulations. Brass roller die marks READY- 
TO-EAT in %” letters, repeated each 1'/ inches 
as required, with sharp letters that leave a clean, 
aitractive imprint. No smear, no blur. 


EASY TO USE: Just roll the brander across the 
inking pad, then down the ham, as shown. Heated 
roller die dries the ink immediately, leaving a 
clean, sharp, attractive strip of identifying marks. 
This brander has no self-inking fountain roller, like 
other Great Lakes branders, because grease from 


with letters ¥4" high.” Effective Dec. 3, 1945. 


fat side of ham coats inking roll and stops flow 
of ink. 


Your brand name (up to 9 letters) can be included 
in %” letters at no extra cost. Extra roller dies 
$27.00 each. Combination ink pad stand with 10” 
round pad, $6.75 each. Great Lakes quick-dry 
violet ink, $3.50 per single gallon. SEND ORDER 


TODAY! 
e 


GREAT LAKES 
STAMP & MFG. CO. 


2500 Irving Park Rd. Chicago 18, Illinois 
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CATTLE CEILINGS AND 
RANGES WILL NOT BE 
CUT BEFORE JUNE 30 


Neither overriding ceiling prices for 
beef cattle, nor the maximum ranges of 
prices for cattle, will be revised down- 
ward prior to June 30, 1946, the Office 
of Stabilization Administration an. 
nounced this week. The OSA pointed 
out, however, that under existing law, 
authorization for the continuance of 
ceiling prices or the payment of subsi- 
dies will expire on June 30, unless con- 
tinued by act of Congress. 

“The industry should take notice,” 
said the OSA statement, “that no defi- 
nite commitment is being made or will] 
be made as to what ceiling prices (ap- 
parently livestock maximums) or sub- 
sidy arrangements will be subsequent 
to June 30, 1946, unless such authoriza- 
tions are continued beyond June 30, 
Suggestions will be made to Congress 
concerning the program deemed most 
appropriate after June 30 should con. 
trol be extended. In that event, a defi- 
nite program will be announced by the 
proper agency immediately thereafter, 

The announcement was made by the 
OSA in fulfillment of a promise given 


| by the Director of War Mobilization 


and Reconversion last May that there 
would be no downward revision in over- 
riding ceilings or maximum ranges of 
prices for beef cattle, except bulls, with- 
out at least six months advance notice. 
While the OSA said that the state 
ment was a “notification to producers 
of beef cattle of the future ceiling price 
and subsidy program relative to that 
commodity,” the statement did not con- 
tain any further reference to cattle 
slaughter payments except that author- 
ization would expire on June 30. 


SHORTENING SUBSIDY ENDED 


The subsidy on bulk shortening sold 
in containers holding 300 lbs. or more 
was terminated December 31, the De 
partment of Agriculture has announced. 

At the same time, the Office of Price 
Administration said that present ceiling 
prices for civilian sales of the commod- 
ity will remain in effect and announced 
that it was amending MPR so that the 
price of bulk shortening in container 
holding 300 lbs. or more when sold to 
government agencies will be no greater 
than the ceiling price for domestic @ 
vilian sales. No subsidy has been paid 
on these sales, but the price was higher 
—by an amount equal to the subsidy— 
than the price on civilian sales. 

The subsidy that has been in effect 
for civilian sales of bulk shortening & 
$0.004 for each pound of vegetable ail 
in standard bulk shortening and $0.02 
for each pound of hydrogenated bulk 
shortening. The subsidy was originally 
put into effect to encourage productim 
of bulk shortening in the face of it 
creased costs when it became necessalj 
to pack the product in wooden tiercts 
rather than less expensive steel drums 
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(Continued from page 15.) 


The enzyme-treated material yielded 


245 lbs. of grease and 1,053 lbs. of 
cracklings; the cracklings analyzed 5.1 





es for - 

ges of per cent moisture and 8.5 per cent 
down- grease. The control batch yielded 319 
Office lbs. of grease and 954 lbs. of cracklings; 
1 am the cracklings analyzed 4.7 per cent 
ointed @ moisture and 9.0 per cent grease. 


The net return from the treated ma- 
terial, after allowing for the cost of the | 
enzyme solution at $2.80 per gallon, | 
was somewhat smaller than from the | 
control batch. In this instance, however, | 
there is reason to believe that the raw 
materials may not have been strictly 
comparable as to fat and moisture con- 
tent. 

This same packer tested the enzyme 
material in lard rendering, employing 
an open kettle, and then re-ran the 
cracklings with rendered pork fat to 
complete recovery of the fat. The 
treated lard had FFA of 0.15 per cent 
and 0.12 per cent moisture compared 
with 0.17 per cent FFA and 0.04 per 
cent moisture for the untreated control. 
Cracklings from the treated fat an- 
alyzed 6.68 per cent moisture, 28.1 per 
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and 88.4 per cent fat. 


as to eliminate the “fines.” 


its present stage of development at 


to that least, would be most useful in locker 
not con plants and other small meat processing 
> cattle establishments which employ high 
author § grade leaf and back fat and which use 
0. the open-kettle method to produce a 


relatively small volume of lard. Pro- 
duction tests reported by the manu- 
facturer of the enzyme material were 
made in such plants; some of the tests 
are shown in Table 2. . 


It should be remembered that the 


ing sold 
or more 
the De 
nounced, 
of Price 
1t ceiling 
commod- 
:nounced 
that the 
yntainers 
1 sold to 
) greater 


treated with the enzyme preparation 


in lard yield. 
So far as can be learned, the Meat 


rendering lard in inspected plants. 


nestic ¢ 

een paid SHIP SUPPLIERS ALLOWED 

os hig TO BUY SET-ASIDE BEEF 
. _ The U. S. Department of Agriculture 
in ef has amended War Food Order 75.2 so | 
toning that ship suppliers approved by the 
stable a War Shipping Administration may buy 
nd $0.02 any type of beef being set-aside cur- 
ted. bull rently under this order to meet require- 
sriginall ments of the armed services and other 
roductin government agencies. 
ce of it The ship suppliers will use the beef | 
necessal} aboard ships which are in transport | 
n tierces, Service carrying U. S. soldiers from Eu- 


rope and the Pacific area back home. 





cent protein and 58.3 per cent fat; the | 
control sample cracklings analyzed 0.69 | 
per cent moisture, 15.1 per cent protein 


This operator reported some difficulty | 
in settling the enzyme method lard so | 


On the basis of the facts available, | 
it seems probable that the process, in | 


thorough hashing given the materials | 


may account, in part, for the increase 


Inspection Division has not yet ruled | 
on the use of proteolytic enzymes in | 
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She “Old Simer” Suggests .. . 
That You, too, let him help select the knives and plates 


that will meet your exact requirements and will save 
you time — money — and labor! 


PORK SAUSAGE — the season for heavy demand is at hand. Make it in the form of saus- 
age or patties. 






































































Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 
own private formula. 
The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 


Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and unappetizing sausage. 


ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 


Write TODAY for further information. 
There is no obligation. 
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THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 











Shortening is heated 
only above the four 


as-heating tubes. 
When the temperatur 
reaches 


375 degrees, the 
perature below the 
tubes is only 95 
degrees. Automatic 
controls prevent smok- 
ing, doubling the life of 
the shortening. No 
burned or spotted 
leaves. Capacity from 
9 to 12 loaves to one 
dip. 
Tank can also be used 
for dipping in paraffin, 
in or browning of 
par boiled hams or 
other meat products. 


—_— 


ADVANCE DIP-TANK 
ives, Meat Loaves Sales Uppeat! 


costs are cut to a minimum. Easy 
to operate ... yes, and also 
easy to clean. Write for full 
details at once! 





Every loaf comes out browned and 
crusted to perfection... an ap- 
petizing appearance that leads to 
sales! Economical to use .. . yes, 


ADVANCE OVEN CO. 


Manufacturers of Traveling and Revolving Ovens 


700-02 SOUTH [8th ST. ST. LOUIS 3, MO. 
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CUSTOM-BLENDED SEASONINGS 


Quolity-Controlled in Our Own Laboratory 


CORPORATION 


612 WEST LAKE ST., CHICAGO 6, ILL. Phone DEA rborn 0990 


BACKED BY YEARS OF PACKING PLANT ENGINEERING 
* Sausage Meat Trucks 


* Curing Trucks STAINLESS STEEL 
* Ham and Bacon Trucks OUR 


* Dump Trucks SPECIALTY 


x Oleo Trucks 


PROMPT DELIVERY ASSURED 


Vv 
WINGER ine NC 














i Maile, 
racrinovoue Floor Trucks 














COTTON TEXTILES 


For Every Packinghouse Need 


STOCKINETTE 


MEAT BAGS 
VICTORY 


BEEF SHROUDS 
CINCINNAT] COTTON PRODUCTS CO. 


CINCINNATI, OHIO 

















am 


MORE PROFITS ror your company 
LESS WORRY AND EXPENSE FOR YOU! 


TO sell your business for cash to a reputable and experienced operating 
concern with substantial capital may be the best thing for both the com- 
pany and you. 


WE are principals (not brokers) with a record of successful operating 
experience. Present company personnel retained wherever possible. 


@ ALL di ions and negotiations strictly confidential 
BOX 1205, 1474 BROADWAY, NEW YORK 18, N.Y. 


























AMEND RMPR 239, MPR 398 


Amendment 21 to RMPR 239, effec- 
tive January 4, makes the following 
changes similar to previous changes in 
RMPR 169: 

1: Permits licensed ship supplier to 
add allowance of $1.00 on sales of 
fabricated lamb and mutton carcasses 
(WSA specifications) provided meats 
are obtained from the WSA stockpile 
during a period when WSA prohibits 
ship operator from purchasing meats 
other than stockpile. The change repre- 
sents a 75c increase. 

2: Permits WSA to sell fabricated 
lamb and mutton carcasses to licensed 
ship suppliers, f.o.b. shipping point 
basis. 

3: On sales to Department of Agri- 
culture, permits 50c freezing charge for 
carcass or boneless lamb or mutton, 
plus allowance for freezer shrinkage, 
plus allowance for _ transportation 
shrinkage from slaughter or boning 
point to freezer. 

4: Redefines terms “wholesaler” and 
“neddler truck sale” to eliminate re- 
quirement of past experience. 

5: Redefines war procurement agency 
to include production and marketing 
administration of the U. S. Department 
of Agriculture and Veterans Ad- 
ministration. 

Amendment 11 to MPR 398, effective 
January 3, removes the reference to 
“non-kosher calf rennets” in the list of 
rroducts exempted from the regulation, 
and redefines the terms, “wholesaler” 
and “peddler truck sale” to delete the 
reauirement thet a wholesaler or 
neddler truck seller must historically 
have been engaged in such business to 
trade at prices set for such sellers. 


Emergency Increase in 
Fats Quotas Continued 


The U. S. Department cf Avriculture 
has announced continuance of the 4 per 
cent emergency increase in the quota 
of fats and oils granted manufacturers 
of shortening and cooking and salad 
oils. 

The emergency quota, above the regu- 
lar quota of 88 per cent of the average 
use of fats and oils in the base period 
1940-41, was first granted for the quar- 
terly period October 1 to December 31, 
1945. Amendment 24 to War Food Or- 
der 42 permits manufacturers to use 
the additional fats and oils in shorten- 
ing and cooking and salad oils during 
the calendar quarter January 1 to 
March 31. The quota percentage appli- 
cable to margarine manufacturers, 
which is 95 per cent of 1944 usage, re 
mains unchanged. 


ENERGY VALUE OF LARD 


Lard is highly valued as a source of 
energy. Being 100 per cent fat, it fur 
nishes more than 4,000 calories per lb 


| Therefore, even a small amount of lard 
| supplies a sizable amount of energy. 
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If you’ve been keeping pace with 
developments in the meat packing 
industry, the following queries 
should give you no trouble. Eight 
or more correct answers indicates 
you’re well informed; five to seven 
right is still passing; four or less 
correct means you better read your 
Provisioner more carefully. 


1 The National Independent 
¢ Meat Packers Association will 
hold its 1946 convention during the 
month of: (a) March; (b) April; 
(c) June; (d) August. 
2 Based on a recent Department 
¢of Agriculture forecast, per 
capita consumption of meat during 
the 12 months ending September 30, 
1947, will be: (a) 127 lbs.; (b) 139 
Ibs.; (c) 146 Ibs.; (d) 153 Ibs. 
James H. McCall, new chair- 
man of the board of directors 
of the American Meat Institute, is 





a graduate of: (a) Stanford Uni- 
versity; (b) University of Vir- 
ginia; (c) University of Texas; (d) 
West Point. 
4 The federal cold storage report 
@ for November 1 disclosed that 
for the first time on record: (a) 
Holdings were above those for Oc- 
tober 1; (b) Beef supplies were 
greater than pork; (c) Warehouse 
freezer eccupancy was 93 per cent 
of capacity; (d) Total meat stocks 
were at an all-time low. 
According to the AMI, the 
@ meat packing industry’s net in- 
come on sales for 1944 was: (a) 5 
per cent; (b) 3 per cent; (c) 2 per 
cent; (d) less than 1 per cent. 
During the war years, repre- 
¢ sentatives of the National Live 
Stock and Meat Board annually 
conducted how many lecture- 
demonstrations before Army and 
Navy personnel; (a) 400; (b) 800; 
(c) 1,000; (d) 1,500. 
7 Pictured below are four indus- 
¢ try personalities. Score a point 
for each one you can correctly 
identify: (a) Don Smith; (b) Ed- 
ward F. Wilson; (c) T. H. Hocker: 
(d) T. J. Yarbrough. 


Turn to page 42 for answers 











Manufacturers See Large 
Market for Frozen Foods 


A mounting demand for frozen foods 
which will tax the refrigerating indus- 
try’s ability to keep pace is foreseen by 
the Refrigeration Equipment Manufac- 
turers Association. A spokesman for the 
organization states: 

“From baby food to whole beef car- 
casses, from orange juice to eggs for 
breakfast, from soup to a complete ‘blue 
plate’ dinner—they’re all being frozen. 
All these foods can be kept indefinitely 
at mechanically produced low tempera- 
tures in well sealed and insulated con- 
tainers. When prepared and eaten, they 
have the same taste, quality and nutri- 
tive value as when they are fresh.” 

The same observer said that more 
than 30 per cent of all department 
stores already carry frozen foods in 
their markets, and nearly 20 per cent 
more plan to carry them. The total 
number of retail stores selling frozen 





foods is between 35,000 and 40,000, he 
said. 
Association officials reported their in- 


dustry is working at top speed to fill the | 


demand for several million home and 


farm freezers, and for new refriger- | 


ators with frozen food compartments. 
Production is also being pushed on 
frozen food locker plant equipment, re- 
frigerated display cases, refrigerated 


transportation facilities and other items 
distribution 


needed for food freezing, 
and storage. 


NOTES 40 CANNED MEATS 


The Can Manufacturers Institute, 
New York, has issued a booklet describ- 
ing 40 war-developed canned meat prod- 
ucts, only a few of which were familiar | 
before the war. The book, “Meet War- 
Born Canned Meat,” has been compiled 
as a “battle-front record of meat and 
its closest buddy, the steel-and-tin-can,” 
the institute reports. 
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Wien you order Cudahy's Sheep 


| *All Cudahy’s Casings must pass a rigid 
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Casings, you get quality twice tested! 


| test for uniformity in strength... are 
graded to a fraction of an inch by 
millimetric selection. These two processes 
help reduce breakage loss. . . help you 
make smooth, fine-looking franks and 
| pork sausage! 





Over 79 different sizes—from 
minced luncheons to pigmy links— 
whatever sausage you make, we 
have the right beef, hog, or sheep 
casing you need— including imported 
casings. 







































































Fast Branch Service—gets your 
orders filled quickly from stocks on 
hand. Cudahy's many branches are 
a big advantage to you—especially 
in these times. 

For casings of tested uniformity and high quality, order from 


Cudahy! Call or write direct today. Cudahy’s Casing Sales 
Experts will be glad to help you. 


THE CUDAHY PACKING CO. 


| 221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 

















































































50 Years experience 


serving the meat packing 


industry 


It is not surprising that Montgomery 
Elevator Company is first choice among 
leading meat packers and cold storage ware- 
houses when elevator installations are contem- 
plated. We understand the problems and 
needs of the industry — elevator equipment 
designed to do the job and built to withstand 
the chemical action of brine, blood, animal 
acids and vapors. 


Best proof of Montgomery Elevator perform- 
ance is our continuously growing list of cus- 
tomers in the packing industry and the fact 
that our first customer, way back in 1913, is 
still one of our best. We have made over 200 
installations for this one customer, one of the 
world’s leading packing companies, during 
this 30 year period. 

If you are planning a specific project, Mont- 
gomery Elevator Company invites you to take 
advantage of the wealth of experience gained 
in meeting the exact requirements of scores 
of Packers. Write Dept. N-22. 

















Distinctive, the World over, is 
the head of a Toledo Scale. In 
factories, dairies, mines or mills 
—wherever seen it means— 
Accurate Weight. For inside the 
Toledo head is that ingenious 
Toledo full-floating, double-pen- 
dulum device which balances 
weight against weight to give 
accurate weighings with split- 
second speed. 

Today it is true, as it has been 
for more than thirty years, that 
“Toledo on your scale head 
means ACCURACY in your 
weighings.” 

Watch for this head—you’ll 
see it where Accurate Weights 
are wanted. 


Toledo ScaleCo.,Toledo, Ohio. 

















iii aciipasy TOLEDO 
HOME OFFICE @ MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 
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More Food Fats in 
1946 from Greater 


Lard Production 


UPPLIES of food fats for civilian 

consumption in the United States 
in 1946 may average 44 to 45 lbs. per 
capita, compared with 41 to 42 lbs. in 
1945, an average of 48 lbs. in 1936-39, 
and a potential demand at the 1945 
level of prices of at least 50 lbs. per 
capita. At present ceilings, the most 
pronounced shortage in food fat sup- 
plies in 1946 will be in butter. Most 
of the increase in supplies in 1946 will 
be due to a rise in the output of lard, 
but a moderate expansion in butter pro- 
duction and declines in exports of but- 
ter, margarine and vegetable oils also 
are likely, the Department of Agricul- 
ture states in its forecast for the new 
year. 

Production of lard and rendered pork 
fat in 1946 is tentatively forecast at 
2,400,000,000 lbs., about 300,000,000 Ibs. 
more than estimated output in 1945, 
but 800,000,000 Ibs. less than the rec- 
ord production of 3,200,000,000 lbs. in 
1944. Hogs from the 1945 spring pig 
crop are being marketed later and at 
heavier weights than usual. This may 
result in a larger hog slaughter in the 
first four months of 1946 than a year 
earlier. The yield of lard per hog 
slaughtered also is likely to be larger 
than in early 1945, when export re- 
quirements for fat pork cuts were un- 
usually heavy. 


Hog Kill to Increase 


In May-September 1946, hog slaugh- 
ter will be larger than a year earlier, 
reflecting an increase in the number of 
sows farrowed in the 1945 fall season. 
Lard output in October-December may 
be at least as large as in the corres- 
ponding months of 1945. 


Lard exports in 1946 probably will 
be smaller than the total of 600,000,000 
to 650,000,000 Ibs. in 1945, but will be 
materially larger than in the years just 
before the war. From 1935 to 1940, lard 
exports from the U.S. were severely 
curtailed, as a result of droughts and 
by war in Europe. Average annual ex- 
ports in 1935-40 were 172,000,000 Ibs., 
compared with 561,000,000 Ibs. in 
1930-34. In 1946, with world supplies 
of fats and oils still short, there will be 


a strong European demand for U.S. 
lard. 


Production of edible vegetable oils 
from domestic oilseeds this year may 
be slightly less than in 1945. Cotton- 
seed oil production will be unusually 
small in the first half of 1946, because 
of the small 1945 crop of cottonseed. 
But in the second half of 1946, output 


of cottonseed oil probably will be ma- 
terially larger than a year earlier, as 
an increase in cotton acreage this year 
seems likely. Output of soybean oil in 
1946 may be slightly less than in 1945 
while some increase in peanut oil pro- 
duction is expected, the report also 
stated. 

Soap fats probably will be in some- 
what larger supply this year than last, 
as a result of moderate increases in 
grease production and in imports of 
copra. However, consumer demand for 
fat and oil products will be strong. In 
addition, there will be a strong demand 
for rebuilding inventories of industrial 
fats and oils. Stocks of inedible tallow, 
grease, fish oils, linseed oil and tung 
oil are now at exceptionally low levels 
in relation to probable use. 


December Pork Output 
Up 25%; Beef Declines 


The production of pork and lamb in 
federally inspected meat packing plants 
in December showed increases of 25 per 
cent and 7 per cent, respectively, com- 
pared with production of these two 
meats for November, according to an 
analysis of the livestock and meat situa- 
tion issued this week by the American 
Meat Institute. 

In contrast to the substantial in- 
creases in pork and lamb, beef and veal 
production for December fell off 20 per 
cent and 29 per cent respectively. Total 
production of all meats, excluding lard, 
for the month just closing was about 
the same as last month. Because of 
heavy pork production increases, lard 
production this month showed a 22 per 
cent increase over November. 


Marketings of hogs, and sheep and 
lambs for December showed increases 
of 24 per cent and 4 per cent, re- 
spectively, compared with November. 
Marketings of cattle and calves for De- 
cember fell off 18 per cent and 30 per 
cent, respectively, compared with No- 
vember. 


ST. LOUIS YEARLY RECEIPTS 


Total receipts of cattle and calves at 
National Stock Yards for 1945 topped 
the 1,815,000 head recorded in 1934 to 
establish a new high volume in the his- 
tory of the market, according to the 
Producers Live Stock Commission As- 
sociation. Sheep and lambs also were 
among the largest on record as arrivals 
exceeded the 1,000,000 head mark for 
the third time since the yards was 
started. 

Gains in cattle and sheep, however, 
failed to offset a sharp drop in pork 
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production. Total hog unloads at ap- 
proximately 1,865,000 were only a little 
more than one-half those of 1944 and 
the smallest in 42 years. 


AMI PROVISION REPORT 


Provision inventories of a number of 
companies as reported to the American 
Meat Institute on December 29, showed 
further increases for the majority of 
items, although in a few cases holdings 
were lighter. Generally speaking, stor- 
age holdings of most items were under 
the same time of last year. 

All pork in storage increased 10 per 
cent in the final two weeks of last year 
and the total was but 3 per cent under 
that of a year earlier. On the other hand, 
lard stocks gained another 15 per cent 
and were reported well over a year ago. 

A 35 per cent increase was reported 
in S.P. and D.C. frozen items and stocks 
are sharply over a year ago. 

Provision stocks as of December 29, 
1945, as reported by a number of rep- 
resentative companies to the American 
Meat Institute, are shown in the follow- 
ing table. Because the firms reporting 
their stocks to the Institute are not al- 
ways the same from period to period 
(although comparisons are always 
made between identical groups) the 
table below shows the December 29 
stocks as percentages of the holdings 
two weeks earlier and the same time of 
last year. 

AMERICAN MEAT INSTITUTE 


Provision Stocks Report 


December 29 stocks as 
Percentages of 
Inventories on 


D. 8. PRODUCT 
Bellies (Cured) 
Fat Backs (Cured) 
Other D. 8S. Meats 

Cured 
Frozen-for-c 


129 
* CURED ee. ..-1ll 
FOR D. 8. CURE...151 
P. ‘©. PRODUCT 
Hams, Sweet Pickle Cured 


Picnics 
Sweet pickle cured........... § 
Frozen-for-cure 
Bellies, 8. P. and D. C. 
Sweet pickle cured......... i 
Frozen-for-cure 
Wiltshire sides, cured 
Other Items 
Sweet pickle cured 
Frozen-for-cure 
TOTAL 8. P. & D. C. CURED.... 
TOTAL 8. P. & D. C. FROZEN. .1: 
BARRELED PORK 
FRESH FROZEN 
Loins, shoulders, butts and 
spareri 
All other 


Total 
TOTAL OF ALL oer MEATS. He 
RENDERED PORK F 
LARD 


Note: A considerable quantity of cured, frozen, 
canned pork and lard is held for USDA. 


*Because December 30, 1944 stocks were neg- 
ligible, no comparison is shown. 
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MAKE IT Smooth 





Make your output of lard smooth and fluffy. 
Eliminate air pockets. 


MERIT repeat business! The "Boss" Lard 
Gyrator was DESIGNED to accomplish these 
ends, Investigate it now. Write today! 


“BUY BOSS" 
FOR 
BEST OF SATISFACTORY SERVICE 






Improve the color. 
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The Post-War 





ros 


@ Improvements never be- 
fore embodied in a power 
meat cutter feature the Biro 
post-war line. Here is the 
greatest measure of per- 
formance ever built into a 
power cutter plus amazing 
convenience and sani- 
tation. Anybody can com- 
pletely disassemble, clean 
and reassemble this new 
Biro with only his hands— 
no tools are needed. Three 
great models providing a 
cutter exactly fitted to every 
requirement from the heav- 
iest duty to limited needs. 
Write today for complete 
specifications and informative data. 


THE BIRO MFG. COMPANY 
MARBLEHEAD, OHIO 
FISH AND BONE CUTTERS 











MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


¢Carcass Beef 
Week ended 
Jan. 2, 1946 





per lb 

Steer, hfr., choice, all wts....... 20% 
Steer, hfr., good, all wts......... 19% 
Steer, hfr., com., all wts........ 17% 
Steer, hfr., utility, all wts....... 15% 
Cow, commercial, all wts........ 17™ 
Cow, canner and cutter.......... 13 
Hindquarters, choice ...........- 23 
Forequarters, choice .........+-- 18% 
Cow, hdq., commercial........... 19 
Cow, foreq., commercial......... 16% 

tBeef Cuts : 
Steer, hfr., sh. loin, choice...... 32% 
Steer, hfr., sh. loin, good 30% 







Steer, hfr., sh. loin, com 
Steer, hfr., sh. loin, util 















Cee, Gh, BEM, GEM ccccecczeces 

Cow, sh. loin, util...........-. 
Steer, hfr., round, choice 2% 
Steer, hfr., round, good..........2 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd., utility..........- 16% 
Steer, hfr., loin, choice... 29% 
Steer, hfr., loin, good...... 

Steer, hfr., loin, commercial......2 3% 
Cow, loin, commercial..........- 23% 
Cow, loin, utility.......ccccccees 20 
Cow, round, commercial...... coocke 
Cow, round, utility.............. 16% 
Steer, hfr., rib, choice........... 24% 
Steer, hfr., rib, good............ 23 
Steer, hfr., rib, commercial 

Steer, hfr., rib, utility.......... 18 
Cow, rib, commercial............ 
Cow, rib, utility.......cccsccce 
Steer, hfr., sir., choice.......... 2 
Steer, hfr., sir., GOOd....cccccccee 
Steer, hfr., sir., COM........00.. 21% 
Steer, hfr., cow flank............ 13% 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util.....ccccccccces 18% 
Steer, hfr., flank steak.......... 23% 
Cow, flank steak............+++- 23% 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk.,. good.. oom 








Steer, hfr., reg. chk., com.. .17% 
Steer, hfr., reg. chk., utility....15% 
Cow, reg. chk., commercial......17% 
Cow, reg. chuck, SEE os cocccces 15% 
Steer, hfr., c. c. chk., choice....18% 
Steer, hfr., ¢. ¢. ehk.,, Sees 7™, 
Steer, hfr., c. c. chk., com...... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, ¢. ¢. ‘ah.. commercial...... 16% 
Cow, €. ©. GR., GEEEF .ccccccccs 14% 
Steer, hbfr., foreshank. . oe 
Cow, foreshank ........... 

Steer, hfr., brisket, choice 

Steer, hfr., brisket, good......... 


Steer, hfr., brisket, com.. 
Steer, hfr., brisket, utility b 
Cow, brisket, commercial........ E 





Cow, brisket, utility............. : 
Steer, hfr., back, choice......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
 , Se wevcrcceseuneeds 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial...... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl. » Me GP Pisce via 14% 
Steer, hfr. sh. pl., com. & util...13% 
Cow short plate, commercial..... 13% 
Cow short plate, utility.......... 13% 





tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per ewt. for local del. 


*Veal—Hide on 
Choice carcass ... 
Good carcass ........ i 
Choice saddles ......... 





+Veal prices ine lude permitted ad- 
dition for Zone 5, 25¢ per ewt. for 
double wrapping and : 25c per cwt. for 


delivery 
*Beef Products 


Brains ... 5 at oe hee et 
Hearts, cap off. , ; «2+ 15% 
Tongues, fresh or froz coscaa 
Tongues, can., fresh or froz .. 16% 
PED ieancascceegs ose0e en 
Ox-tails, under m1 Ib... vescdee WR 
Tripe, scalded .. . cass Ge 
Tripe, cooked ..............60.. 84 
Livers, unblemished revere | 
SE hikw-oebn-osdecewnacese «+ 11% 
*Veal and Lamb Products 
DOMED. cccscaceseese ‘ os ee 
Calf Livers, Type A..... ... 49% 
Sweetbreads, Type A... B97 


Lamb tongues ......... 

*Prices earlot and loose basis. For 
lots under 500 Ibs. add $0.62 For 
packing in shipping containers, add 
per ewt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 











The National 


Choice lambs .....-.cccccccees 25 






Good lambs ....... wees 2385 
Commercial lambs ............ -2185 
Choice hindsaddle ............ -2910 
Good hindsaddle .............. -2735 
Gee BOOED cccccccccocsceses -2185 
Ge BEEN cccccevececcsseaves oe 
**Mutton 

GEO GED civccscccocessve 12 

SE enc chet nogecteteee -1135 
Ge GED vee cnccccessena 15 

Good saddles ..... pocsecsoues -1435 
CONG BUGS cccvescceccecesss -985 
Ct SD adecccconcescessseé -860 
Mutton legs, choice........... -1685 
Mutton loins, choice.......... -1385 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockin- 
ette. plus 25c per ewt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 lbs 
DEE Kitdecacescneansdwesos 
Tenderloins, 10-Ib. cartons 
Tenderloins, loose ...........++. 
Skinned shldrs., bone in.........22 
Spareribs, under 3 Ibs........... 18% 
Boston butts, 4/8 - #6002000 0 ewe 
Boneless butts, c. 

TD nortenanccccsecvancth 
rae 
DD c‘dittn i ecenes acta eel 
Livers, PEE ncccconsivedd 1: 





Snouts, lean out........... 
Snouts, lean in 
Heads 





*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 
Fancy regular hams, 14/18 Ibs., 


parchment paper ..............2 
Fancy skinned hams, 14/18 lbs., 


parchment paper ...... occeoucnn 
Fancy trim, brisket off, bacon, 

DP Was Sy, I no edscccescen 25% 
Square cut seedless bacon, 8 Ib. 

pagers 23% 
Beef sets, smoked 

Insides, D Grade..............35% 

Outsides, D Grade.............32 

Knuckles, D Grade............ 31 


Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject to 
OPA quantity differentials. 





*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.50 
Regular tripe, 200-lb. bbl...... 27.00 
Honey, tripe, 200-Ib. bbl....... 31.00 


*BARRELED PORK AND 


BEEF 

Clear fat back pork: 

70- 80 pieces ..... ee 

80-100 pieces .......... .. 23.8 

100-125 pieces . . 23.50 
Clear plate pork, 25-35 pieces. . 23.00 
Brisket pork A ERI 
Plate beef, 200 Ib. bbls.. ... 31.50 
Ex. plate beef, 200 Ib bbis.... 33.00 


For prices on sales to War Procure- 
ment Agencies, see Amendment 26 to 
RMPR 148, effective May 26, 1945. 

*Quot. on pork items are for less 
than 5,000 Ib. lots and include all 
permitted additions, except boxing 
and loc. del. 





SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis. 


Reg. pork trim. (50% fat)....... 18 
Sp. lean pork trim. 85%........ so 
Ex. lean pork trim. 95%........- 30 
Pork cheek meat..............++- 18 
Pork livers, unblemished......... 13 
Boneless bull meat.............. 17% 
Boneless chucks ...........+.++: 17 
Ghamk mest 2.2.4 Me ccvscccccccs 16 
Meet Grimes od, ..ccccccccccss 15 
Dressed CAMMETS .1.........sc008 12 
Dressed cutter cows............. 12 
Dressed bologna bulls............ ¥ 


BUN COND ccc cviccccvccsceees 
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: 
DRY SAUSAGE SAUSAGE CASINGS 
Cervelat, dry, in hog bungs...... 58 (F. 0. B. Chicago) 
Thuringer .. (Prices quoted to manufacturers 
eel ceccseccoes of sausage.) 
olsteiner Seal . 
B. C. Salami, semi-dry.......... 54 Beef wae: 
B. C. Salami, semi-dry.......... 32 Domestic rounds, 1% to A 
— Genoa style Salami.............. 63 1% in., 180 pack......20 @25 
Pepperoni ......... cece eeeeee ee DOW Domestic rounds, over a 
Mortadella, semi-dry ............ 28 1% in., 140 pack aaane 35 @38 
Cappicola (cooked) ......... - + 48% Export rounds, wide, s en } 
TREEED ccovecccscccesese rr over L) » @ 
7 — a i” _ ¢ rounds, medium, - H 
‘ .2185 : ‘ o m IM...-+- oo 08 i 
Export rounds, narrow, 
- .2910 tDOMESTIC SAUSAGE ‘ : 35 : 
97: 1% in. under.......... 34 @35 
; “2188 (Quotations cover Type 2, except No. 1 weasands, 22 in. up 6 e | 
5 where otherwise noted.) Ne. lw enanate, 24 in. up 7 ' 
Pork saus., hog casings Type 1...29% No. i Pi ee statins Solana @20 ' 
Pork saus., bulk Type 1......... 26% 2 4 j 
Frankfurts, in sheep casings... ..28% oA Rp ey iXa @l2 ; 
12 Frankfurts, in as casings....... 25% “oO 635 @75 } 
oa Bologna, natural casings......... 23% . - aaheas. td a ‘ 
-1135 Bologna, artificial casings. eee 22 Mao a ae : = ae a oN 65 @85 
"1435 Liver saus., | a casings ---31% Middles, se lect, extra, 
"985 Liver saus., r., hog casings..... 22 haber ie > 1.00@1.10 
860 Smkd. liver saus., hog bungs....24% wiadin, F oot e xtra, 
1685 Head CED 640satecn stteeeeeeee 20 2% in. & up.... ...1.23@1.40 
. New Eng., natural casings....... 38% 
+ +1385 Minced lunch, natural casings. ..25% Dried or salted bladders, 
Tongue and blood............... 29 
ore EY CE 66.5 o4ti noe oes 24 wide, flat...... 7%@ 9 
PE Sconcdessoecancsxesreassid 2 -12- ride, flat...... 4 @ 6% 
al. Polish MAMIE thc vickndecclacncou 38% S-10-in, wide. flat...... 2%@ 3% 
a 6- 8-in. wide, flat......2 @ 2% 
tPrices based on zone 5, plus $1.50 Hog casings: 
roducts per cwt. for sales to retailers and Sutra narrow, 29 wm. & 
purveyors of meals where no loc. del. dn. ie 2.40 
"1 208 is made. Prices include boxing or Narrow mediums. 29@32 
a packaging costs. Sh. “knnaceie ‘ 2.40 
+++ 32 Medium, 32435 mm... 2.10 
—e -80% Medium, 35438 mm .1.80€41.90 
er CURING MATERIALS Wide, 38@13 mm. ...1.65@1.70 
nee -16% Cwt Extra wide, 43 mm.. .1.45€@1.60 
cocoa’ . ° we. Expert bungs ' 230 @25 
int Nitrate of soda (Chgo. w’hse) Large prime bungs “18 @20 
. 4% in 425-Ib. bbis., del.......... $ 8.75 cic aims tome i 
+ Me mn prime bungs....11 @l4 
-++ 4% Saltpeter, . f.o.b. N. Y.: ‘ Small prime bungs...... 8 @10 
+0038 Ll geen 8.60 Middles, per set.........21 @24 
S “u Medium crystals .. ee r 
. 6 BOEGS GIPGEEED ccvccescccecce 14.00 
. 6 Pure rfd. gran. nitrate of soda. 4.00 SEEDS AND HERBS 
-. T% Pure rfd. powdered nitrate of Ground 
. 8% BOAR .osevcccvccccccsscees unquoted Whole for Saus. 
an Salt, in min. car of 80,000 Ibs. ra ny 
. 8% only, f.o.b. Chae. -» per cons Caraway seed ........ a 1.00 
Granulated, kiln dried....... 9.70 Cominos seed ccccccscs SY ond 
sis. Medium, kiln dried.......... 12.790 Mustard sd., fey. yel.. 25 
Rock, bulk, 40 ton cars...... 8.80 American .-......-. as . 
Sugar— Marjoram, Chilean. . 30 35 
Raw, 96 basis, f.0.b OPOGERO cccccccccccccs 13 lu 
<ED New Orleans .....-........ . 
Standard gran., f.o.b. refiners 
SnD tescantertbtesesnsens 5.5) 
S., Packers’ curing sugar, 250 lb. OLEOMARGARINE 
bags, f.o.b. Reserve, La., White domestic, seuetenes . .19 
we satguctidnerekéeecs 5.15 White animal fat...... ...-16% 
Dextrose, in car lots, per cwt., Water churned pastry........... 18% 
(COttON) ....cerccccscccccees 4.80 Milk churned pastry............ 18% 
a eee eee 4.75 Vegetable type ..........-- Unquoted 
* 
on 23% SPICES VEGETABLE OILS sheep casings are pre-flushed, 
radia 354% 7 
’ . White, deodorized, summer oil, ; 
es: = (Basis Chgo., orig. bbls. whet bales.) in tank cars, del'd Chicago. :.14.63 you know... ready-to-stuff and require 
seees ‘ ; ; Whole Ground Yellow, deodorized, salad or win- . ° a 
are loose, Allspice, WONG 2c csice 27 30 terized oil, in tank cars, del'd. ae no labor in handling. They I save you 
ibject to ons ones nee 28 = , BN wobtcimatkins oiena duane 15.03 
ili powder ......... § Raw soap stocks: “9 ’ 
Cloves, Zansibar | 2307 Cents per Ib. del’d. in tank cars. money. And Nostrip’s a “natural” from 
Ginger, Jam., unbl.... 28 31 Cottonseed foots, basis 50%T.F.A. 
ED — stpbashonsces : 23 ‘ 4 newest and West Coast....... 3% your pocketbook’s point ot view too 
ace, fey. Banda..... -05 a Oy ’ ’ 
East Indies ........ 95 1.10 Corn —y =m 50% T.F.A ‘ 2 
i weit ls Blend: 90 Midwest’ «..0+s0.eeeeeeseces see 3% because for all its fine quality, its many 
.. 27.00 No. 1 .... 2.000000 22 Soybean foots, basis 50% T.F.A. | b . f . 
. 31.00 West Indie Nutmeg... 53 Midwest ox and West Coast....... 3% abor-saving eatures, Nostrip costs no 
aprika, Spanish ..... 55 EE Snesbbs0edte secegnegecions 3% 
Pepper, Cayenne ..... 37 Soybean oils, “in tanks, f.o.b. - : 
AND ay eee 44 mills, Midwest ............... 11% more than ordinary casings! 
Black Malabar ..... 13% Corn oil, in tanks, f.o.b. mills. ..12% 
Black Lampong .... 12 13% —_—_— 
Pepper, Packers ...... 15% Manufacturer to jobber prices, f.o.b. 








PREFERRED 
7, PACKAGING SHEEP 
SERVICE | CASINGS 


CELLOPHANE  GLASSINE 
GREASEPROOF PARCHMENT MONGOLIA 
| IMPORTING CO. 


1 ol BACON PAK LARD PAK 
Sees DANIELS MANUFACTURING CO. & Re IMPORTED SAUSAGE CASINGS 


aoe 15 RHINELANDER, WISCONSIN ral Casing 
ere 12 CREATORS + DESIGNERS + MULTICOLOR PRINTERS 274 WATER STREET, NEW YORK CITY 
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Illustrated is 
Bump Sanitary 
Direct nie 
aoe- Illus- 
trat catalog 
upon request. 





easy to maintain. As one food p 
that has used a large number ‘of Bump Pumps in 
operation for years says: ‘‘We use Bump Pumps be- 
cause in our opinion they do a better job at a lower 
total cost to us than any other pumps now offered 
on the market."" Bump Pumps are positive actio 

self- —— | under head pressures, can be epusated 
deliver a constant volume per 


at slow an 
sevetution regardless of speed or pressure. 


Note the principle of opera- 
tion above and you'll see why 
Bump Pumps have a low main- 
temance cost. The internal 
seals do not revolve and there 
is no contamination of the 
fluid being pumped as the bear- 
ings are entirely separate from 
the pumping chamber. There 
are no grease cups and no in- 
ternal threads—only two mov- 
ing parts. Bump Sanitary 
Pumps are easy to clean and 











7re BUMP PuMpP.co. PUMP.CO. ay A ingly. 





STAINLESS 


STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 





inquiries Invited 


MARKET PRICES seco York 





DRESSED BEEF CARCASSES 


Steer, 
Steer, 
Steer, 
Steer, 


City Dressed 
heifer, choice 
heifer, good 
heifer, commercial 
heifer, 


Cow, commercial .. 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, 

Steer, 
Steer, 

Steer, 
Steer, 
Steer, 
Steer, 
Steer, 


bfr., tri., choice 
hfr., tri., good 

hfr., tri., commercial 

hfr., tri., 

hfr., reg. chk., choice. 

hfr., reg. chk., good 

hfr., reg. chk., commercial. 21% 
hfr., reg. chk., utility 8% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
~ re plus 50c per cwt. for loc. 
el, 


Steer, 
Steer, 
Steer, 
Steer, 
Steer, 
Steer, 
Steer, 
Steer, 


hfr., rib, choice. 
hfr., rib, good 2 
hfr., rib, commercial. .....22 
Eg BED, WEEP oc cc ccccce 2 
hfr., loin, choice 

hfr., i 

hfr., loin, commercial 

hfr., loin, utility 





Above prices are for Zone 9, plus 
50c per cwt. for del. Additions for 


kosher 


cuts, where permitted, are 


not included in prices. 


*FRESH PORK CUTS 


Western 


Pork loins, fresh, 12 Ibs. dn..... 25 
Shoulders, regular 


Butts, 


regular 3/8 lbs 


Hams, regular, under 14 Ibs 
Hams, skinned fresh, under 


14 


acon: ices usgwisled 25% 
22 


Picnics, fresh, bone in 
Pork trimmings, ex. 
Pork trimmings, regular 
Spareribs, medium 


Pork loins, fr., 10/12 lbs 
Shoulders, regular 


Butts, 


boneless, C. T. 


Hams, regular, under 14 lbs 
Hams, sknd., under 14 Ibs. 
Picnics, bone in 


Pork trim, regular 
Spareribs, medium 
Boston butts, 3/8 lbs 


*COOKED HAMS 


Cooked 4a skin on, fatted, 


8/do 


Cooked 1 ease, skinless, ree 
8/down 


*SMOKED MEATS 


. hams, under 14 Ibs.. 

. hams, 14/18 lbs 

. hams, 

. hams, 

. hams, 14/18 lbs. 

. hams, over 18 Ibs. 
Picnics, bone in 
Bacon, Western, 8/12 lbs 
Bacon, city, 8/12 lbs 
Beef tongues, light 
Beef tongues, heavy 


*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HOGS 


Hogs, gd, & ch., hd. on, If. fat in. 
— * under GD TBS. ..cceevee 
to coece 

to 

to 

to 

to 

to 


*DRESSED VEAL 


Hide off 


Choice, 50@275 lbs 
Good, 50@275 Ibs. 
Commercial, 50@275 ibs. 
Utility, 50@275 lbs 


*Quot. are for zone 9 and include 
50c for del. An additional %ec per 
ewt. permitted if wrapped in stock- 
inette. 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice 

Lamb, good 

Lamb, commercial ... 
Mutton, good & choice. 
Mutton, utility & cull 


*Quotations are for Zone 9. 


FANCY MEATS 


Tongues, Type A 
Sweetbreads, beef, Type A. 
Sweetbreads, veal, Type A. 
Beef kidneys 

Lamb fries, per Ib............... 
Beeeee, Cee. Bee Bi cccescccses 
Oxtails, under % 1b 





Prices 1. c. 1. and loose basis for 
zone 9. For lots under 500 Ibs., add 
$0.625. 


BUTCHERS’ FAT 
Shop fat $3.25 per ewt. 


4.75 per cwt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 


5 o& 


“ A M a Ol LER C 0 » P 0 w AT } 0 N December 29, 1945, were reported as follows: 
Week Previous Year 


Dec. 29 week ago 
Office and Factory, Port Chester, N. Y. ® Chicago Office, 332 S. Michigan Ave., 4 15,380,000 21,038,000 26,176,000 
. . 42,891,000 53,016,000 61,652,000 


. 4,321,000 6,808,000 6,008,000 


Cured meats, pounds.... 
Fresh meats, pounds... 
Lard, pounds ee 








NO. “50” by ST. JOHN 


The Popular 
“SAUSAGE MEAT” TRUCK 


Low enough to fit under a grinder or mixer, and the wheel arrange- 
ment ollows it to be turned in its own! ength. Body made of No. 
12 gauge steel with double pressed rim. The corners are rounded 
and reinforced, all seams ore welded. Entire truck body is hot 
dip galvanized after fabrication. 


E.G. JAMES COMPANY 


316 S. LA SALLE ST. CHICAGO 4, ILLINOIS © HAR rison 9066 
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CHICAGO PROVISION MARKETS 































































CASH PRICES —— 
-28 (Square Cut Seedless) 
. CARLOT TRADING LOOSE BASIS Fresh or Frozen Cured 
3 F.0.B. CHICAGO OB CHICAGO Under 8....... 18 19 
‘§ 12-16 phipbaewan 16 17 
3 THURSDAY, JAN. 3, 1946 BOSD ccccvaces 15% 18% 
261, 20-22 .wcccccee 15 
a REGULAR HAMS . . 
. B81 Fresh or Frozen 
. 81 
ye. £(-<,eéeeeeeee Gee ee eee 
lc he |) a? ae ne 
BOILING HAMS Ecsaaeas 
Preshor Vroessmp @FP. “se,°°°°°°*°*° 
in. Be 16-18 ...ceee-- 
-$21.44 Hi = 18-20 ......--- 
21.25 
oe SKINNED HAMS 
19.64 Fresh or Frozen 8.P. 5) * ‘up. are 
19.50 ‘ ° 9 
O12 2c vcccces 244 24% 
19.87 east 241% 244 FAT BACKS 
14-16 ....++--. r+, sit Green or Frozen Cured 
ioee soceeeres soit 29 S@ schunceti 11 11 
90-22 Cs ae 29 221% EP cuceécsees 11 11 
20-22 ....+---- roth 29 | <  epeegeee: 11, a. 
oa eters 39 a BeSSREEE vA 
= fewest 39 Bt Samenenees 11% 11% 
~  appaaaiaes 29 20%, 16-18......... 12 12 
1718 cipal ” | pee 12 12 
incled PICNICS BOS -<esc0snee 12 12 
we per Fresh or Frozen 8.P 
n stock- “Ye eae 20% 20% OTHER D.S. MEATS 
RD ccctewnce 20% 20% Fresh or Frozen Cured 
8-10 .....-++- 20% 20% Regular plates ..11% 11% 
ND 10-12 seeeeeeee 20% 20% Clear plates .. 10% 10% 
12-14 .....+-+- 20% 20%  Jowl butts ... 10% 10% 
ny Short shank 4c over. Square jowls.. 11% 12% 
oem 
.. 25% 
28% 
..14% 
13% FUTURE PRICES FERTILIZER PRICES 
MONDAY, DEC. 31, THROUGH BASIS NEW YORK DELIVERY 
THURSDAY, JAN. 3, 1946 Ammoniates 
LARD Open High Low Close Ammonium sulphate, ha per 
ton, basis ex-vessel Atlantic 
BT occncdoeceseceseesasees .13.80n . 
ay Pee oe: ; 13.80n PETES. ccccesvetesveescececcocge 20 
Sept _No bids or offerings Blood, dried, 16% per unit..... 5.53 
Oct ..No bids or offerings Unground fish scrap, dried, 
11% ammonia, 16% wt ¥ 
WEEK’S LARD PRICES f.o.b. fish factory....... 4.75 & 10c 
$ ‘ Fish meal, foreign, 114% am- 
basis tor Prices of prime steam lard monia, 10% B. P. L., ¢.i.f. 
s., & for the week are reported as spot reteeeessscceececsessees 55.00 
follows: January shipment ............. 2 55.00 
7 OlOWS: Fish scrap (acidulated), 7% am- 
P.S. Lard P. 8S. Lard Raw monia, 3% A. P. ty f.o.b. 
) per = Tierces Loose Leaf fish factories ............ 4.00 & 50¢ 
Ber cwt. Dec. 31... .13.80b 12.80b 12.75n Soda nitrate, per net ton, bulk, 
} per cwt. Jan. 1 se Cseceesasecee Holiday ex-vessel Atlantic and Gulf 
Jan. 2 . .13.80b 12.80b 2.75 BOTS cowcccovccsccccocecsese 0.00 
Jan. 3 . .13.80b 12.80b 2.75n SD BPE. BEER ccccccvectosss BD 
es Jan. 4 . .13.80b 12.80b 12.75n in 100-Ib. bags............... 33.00 
Fertilizer tankage, ground, 10% 
’ . ammonia, 10% B. P. L., 
Packers’ Wholesale Prices WEN sctdictuaiunnas Guys 4.25 & 10¢ 
Refined lard tierces, f.o.b. 5 Feeding tankage, unground, 10- 
ended cheno c. ep RS 14.55 12% ammonia, 15% B. P. L., 
ettie renc 4 DUE wcccccccccccccceceessess .53 
ene de a ae 15.05 " 
Ye Leaf, kettle rend., tierces, 
ago. , f.o.b. Chicago C. L.......... 15.05 Phosphates 
Neutral, tierces, f.0.b .~-< Bone meal, steam, 3 and 5 
$1 ’ ( hicago Cc. L 5s shnaanntes ...- 15.55 bags, per ton, f.0.b. works. Oe. 00 
6 o08 a — tierces, (North) 16.50 nee meat, raw, 414 % and 50% 
° . e, © eeesceseeserseses ecee n bags. t b. 
Shortening, tierces, (South) ‘ Superphosphate, “bulk. f.0 works. id 
—_—, CML cece eee eeneeeeeeee .16.25 Baltimore, 19% per unit..... .65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


EASTERN FERTILIZER 
MARKETS 
New York, Jan. 2, 1946 


Very little trading was re- 
ported the past week in tank- 
age, blood or cracklings due 


WOMEN WORKERS 
KEEP JOBS 















ments up and are experi- 
encing a shortage of certain 
raw materials. Practically no 
imported material is coming 
into the country either in the 
fertilizer or feed channels. 


cated 





end of the war. 
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Only the food processing 
industry has been able to 
maintain the same number of 


to the holiday. Fertilizer women workers on its payroll 
manufacturers are having’ since V-J Day, according to a 
difficulty in keeping ship- survey by the Bureau of 


Labor Statistics. The study, 
covering 20 industries, indi- 
that proportionately 
more women than men were 
affected by cutbacks since the 


THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 


aI Doubles 


Power at Center 


Cutting 





where heaviest 


work falls 


Choke Proof— 
Big Capacity— 
Reduction 30% to 40% 
Finer and More Uniform 
The “DOUBLE ANVIL” —an impor- 
tant DIAMOND feature — plus disc 
knives set at an angle fora fast shearing 
cut — gives DIAMOND Hogs un- 
equalled speed, capacity, and uniform fineness of reduction. Very easy run- 
ning, often saving up to 50% on power. 

6 Sizes, capacities from 2 to 30 tons per hour. 
driven. Ask for Bulletin 85. 


Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, lil. 





Direct connected or belt 








DIAMOND IRON WORKS, INC. 


EST ABUGHEC 86 


AND MANUFACTURING CO. DIVISION 


THE MAHR 








| 1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA 


SAVE TIME - MONEY - LABOR 


with 


PETERS Machines 


The new year has brought 
almost complete conversion 
to peacetime products and 
with it the need for low cost 
packaging. 

The Lard and Shortening 
producers who are using 
PETERS economical Pack- 
aging Machines have found 
that the conversion has been 
very simple and requiring a 
minimum of labor and ex- 
pense. 











This PETERS JUNIOR CAR- 
TON FORMING AND LINING 
MACHINE sets up 35-40 car- 
tons per minute, requiring 
only one operator. 


If you are still setting up 
and closing cartons for your 
product by hand, it will pay 
you to investigate. 

Send us a sample of the 
various cartons you are now 
using. We will gladly send 
specific recommendations. 


PETERS MACHINERY C0. 


1 Ave a + 





This PETERS JUNIOR CAR- 
TON FOLDINGANDCLOSING 
MACHINE closes 35-40 cartons 
per minute, requiring no 
operator. 


4700 Ravensw 











BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — Sup- 
plies of soap fats probably will increase 
in 1946, the Department of Agriculture 
predicts in a supply forecast for the 
new year. With hog slaughter expected 
to be larger than in 1945, output is 
likely to increase moderately. Also, 
fairly substantial imports of Philippine 
copra are expected in 1946. Military 
procurement of soap fats will be sub- 
stantially reduced this year. For 1945 
as a whole, military takings of soap 
will total around 300,000,000 Ibs. in 
terms of fat, out of a total soap produc- 
tion for all purposes of about 2,100,000,- 
000 lbs., in terms of fat content. Mean- 
while, members of the trade were en- 
couraged by the great increase in both 
cattle and hog marketings, ani an ir- 
crease in grease and tallow production 
will probably follow shortly. 

Movement of tallows this week in- 
cluded fancy at 8%c; choice, 8%4c; spe- 
cial, 8%c, and No. 1 at 8%c. Grease 
sales included choice white at 8%c; A- 
white, 8%c; B-white, 8%4c, and a mod- 
erate volume of lower grades all at ceil- 
ing levels. 

NEATSFOOT OIL.—The holiday this 
week again restricted action in the 
neatsfoot oil market. Demand is fair 
and the light supply offered is quoted 
at ceiling levels, although some larger 
users are reluctant to pay the maxi- 
mums. 

STEARINE. — Offerings of stearine 
were again lacking and the market was 
very quiet. Full ceiling prices are 
quoted at all times. 

OLEO OIL.—This market is inactive 
with quotations holding at maximum 
levels and offerings very light. 

GREASE OIL.—Grease oils are well 
sold up and quoted firm. No. 1 is 14c; 
prime — 15%c, and acidless tal- 
low oil, 138% 


With trading period again restricted 
to three days this week, volume of busi- 
ness in vegetable oils was very limited. 
Demand continues to exceed offerings 
by a wide margin and many orders are 
unfilled from week to week. There have 
been very few amendments to fats and 
oils regulations of late, although it was 
announced by the USDA that the 
subsidy on bulk shortening sold in con- 
tainers holding 300 lbs. or more has 
been terminated. 

SOYBEAN OIL.—The soybean oil 
market was extremely quiet this week, 
but there is hope that more business 
will be released after the new year. It 
is believed that there will be a moderate 
movement of beans to market, espe- 
cially of product that was held back for 
tax purposes. 

PEANUT OIL.—There was some 
movement of peanut oil this week, but 
shipments were against previous con- 
tracts. Crushers are reluctant to take 
orders for distant delivery dates and 
the market in general is very quiet. 

CORN OIL.—Production is moderate 
but still not great enough for demand. 
Ceiling prices are obtainable for all 
offerings. 

COCONUT OIL.—The trade is still 
awaiting imports of this oil and any 
offerings would readily move at full 
ceiling prices. Imports are expected 
from the Pacific area shortly and there 
are indications of a fair volume to be 
sent here during the year. 


COTTONSEED OIL.—The cottonseed 
oil futures market was inactive this 
week. Bids at or near ceiling levels 
were declined. The spot market was 
also quiet due to lack of offerings, al- 
though demand was very broad at all 
times. A little oil was reported moving 
on previous contracts, but no new busi- 
ness was uncovered. 





BY-PRODUCTS MARKETS 


Unit 
Ammonia 
Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Li,uid stick, tank cars 


Packinghouse Feeds 
Carlots, 
per ton 
€5% digester tankage, bulk...............$76.38 
60% digester tankage, bulk 71.04 
55% digester tankage, bulk......... . 65.66 
50% digester tankage, bulk.. ee 60.28 
45% digester tankage, bulk.... ° 54.88 
50% meat, bone meal scraps, bulk.... 70.00 
+Blood- meal. $600066000 002s 89.45° 
Special steam bone-meal. .50.00@ 55.00 


*Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 
Per ton 


35.00@ 36.00 
. .35.004 36.00 


Steam, ground, 3 & 50........ 
Steam, ground, 2 & 26........ 


Fertilizer Materials 
Per ton 
Iligh grade tankage, ground 
10@11% ammonia .... 
Bone tankage . unground, per ton 
Hoof meal 


Dry Rendered Tankage 


.. 3 3.S5@ 4.000 
. 80.004 31.00 
4.25@ 4.50 


Per unit 
Hard pressed and expeller unground 
*5% prote BD GP BER. ccccccee LETT TT 
*55 to 75% protein ee 1.23 


Gelatine and Glue Stocks 

Per ewt. 

Calf trimmings (limed). re er . .41.00° 
Hide trimmings (green salted) cre 0 
Sinews and pizzles (green, salted). 95 
Per ton 

Cattle jaws, skulls and knuckles $45.00n 
Pig skin scraps and trim, per Ib _ T4@T% 


*Denotes ceiling price, 


Bones and Hoofs 


f.o.b. shipping point. 


er ton 
Round shins, heavy............ $70.00@ 80.00 
light .... , scien 70.00 
Flat shins, heavy 65.00@ 70.00 
light ; 65.00 
Blades, buttoc ie, shoulders & thighs. 62.50@65.00 
Hoofs, white ; nominal 
Hoofs, house run, - 40.00@45.00 
Junk bones 36 


assorte d a 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton ..$ 60.00 
Summer coil dried, per ton..... . 35.000 37.500 
Winter processed, black, Ib... ¢ 
Winter processed, gray, Ib... 

Cattle switehes . 








Wiltbald Schaefer Compa ny 


— 





PROCESSORS OF ANIMAL FATS AND OILS 








AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


(Ce 


CHEstNUT 9630 
TELETYPE 





ST. LOUIS 7, MO. 


WESTERN UNION PHONE 
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Unit 
monia 
$5.53* 





; 
. $5.53 
- 2.65 









arlots, 
ver ton 
$76.38 
71.04 
65.66 
60.28 
54.88 
70.00 
89.45* 
p55.00 








Tr ton 
@ 36.00 
1 36.00 


* ton 


a 4.000 
a 31.00 
@ 14.50 


Per unit 


. $1.25 
. 1.3 


Per ewt. 
. .$1.00° 
0 

me) 

Per ton 

$45.00n 

74,@7% 


yint. 


*er ton 
WE 80.00 
70.00 
0@ 70.00 
65.00 
104 65.00 
nominal 
00@ 45.08 
$36.00 





60.00 
0@ 37.500 
9 
8 
@ 4% 
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HIDES AND SKINS 





All packer and small packer hide mar- 

kets sold up, with many unfilled per- 

mits in market—Packers clear calf 
and kips at ceiling. 


Chicago 


PACKER HIDES.—Three of the local 
packers cleared their Dec. production 
of hides before the New Year Holiday, 
and the fourth packer disposed of small 
Dec. production this week, all at ceiling 
prices for all descriptions. The outside 
packers had cleared their Dec. hides 
pretty generally last week, and the 
packer market is now closely sold up to 
the end of the year. 

While permits had been reduced ac- 
tually a little over ten percent from 
previous month, there are still quite a 
few unfilled permits in the market, with 
little prospect of filling them entirely. 
Federal inspected cattle slaughter last 
week at 32 centers declined to 128,901 
head, as against 201,748 for previous 
week, and 166,532 for the same week 
last year. Calf slaughter was down to 
55,542 head, as compared with 94,656 
a week earlier and 68,595 a year ago. 

The sharp increase in the live run 
this week is off-set by threats of a 
strike at mid-month. The present de- 
mand orders from the Army and Navy 
for meat, and the commitments to Eu- 
rope for first quarter for relief pur- 
poses on an enormous scale, make the 
idea of a strike at this time almost too 
fantastic for belief. 

The Tanners’ Council has estimated 
that shoe production this year may set 
a new record at 500 million pairs. 

OUTSIDE SMALL PACKER.—The 





shortage of packer hides has resulted 
in a thorough combing of the small 
packer market for desirable offerings, 
but market generally is sold up. All- 
weight native steers and cows cleared 
at the ceiling of 15c flat, trimmed, with 
brands at 14c; bulls generally sold at 
ceiling of 11%c for native bulls and 
10%e for brands. 

PACIFIC COAST.—Offerings were 
short in the Coast market this month 
and some unfilled orders are reported. 
Market is closely sold up at the ceiling 
of 13%c, flat, for steers and cows, and 
10c for bulls, f.o.b. shipping point. 


FOREIGN WET SALTED HIDES.— 
Further activity in the South American 
market late last week is reported to 
have brought the total sales for the 
week to 62,200 hides. Extended Holi- 
days have delayed news of any trad- 
ing so far this week. The Combined 
Raw Materials Board passed out of ex- 
istence at the year-end but its powers 
are being assumed by a new interna- 
tional hide and leather committee, which 
will include a number of neutral and 
liberated countries in addition to the 
United Nations, to handle the alloca- 
tion of hides. 

COUNTRY HIDES.—More buying in 
country hides has developed, due to the 
shortage of packer offerings. Country 
all-weights around 45 lb. average, and 
heavier if free of renderers, are salable 
at the ceiling of 15c flat, trimmed, or 
14c untrimmed, with brands at a cent 
less; country bulls are moving at 10%@ 
lle, top usually for butcher bulls. Some 
country all-weights containing fair per- 
centage of renderers are reported sell- 
ing %c or more off but sellers of heavy 


country stock for export report secur- 
ing the full ceiling. 

CALFSKINS. — Three local packers 
have cleared their short production of 
Dec. calfskins, and fourth packer will 
sell before permits expire at the week- 
end. Market is strong at ceiling of 27c 
for heavies and 23%c for lights under 
9% lbs., with bulk of trading actually 
on New York selection. 

City calfskins are strong at maxi- 
mum of 20%c for 8/10 lb., and 23c for 
10/15 lb., but collectors cleared hold- 
ings earlier, usually on New York se- 
lection. Country calfskins sold at 16c 
for 10 lb. and down, and 18c for 10/15 
lb. City light calf and deacons are 
searce at $1.43, selected. 

KIPSKINS. — Three local packers 
have cleared their Dec. kips, with the 
bulk of sales made on New York selec- 
tion. On a per pound basis, market is 
strong at ceiling of 20c for 15-30 Ib. 
natives, and 17%c for brands. 

City kips are strong at maximum of 
18¢c for 15-30 lb. natives and 17c for 
brands; collectors cleared their holdings 
earlier, usually on New York selection. 
Country kips sold at 16c, flat, the 
ceiling. 

All packers cleared their Dec. slunks 
at $1.10, flat, for regulars and 55c, flat, 
for hairless. 

SHEEPSKINS. — Production limited 
on packer shearlings at this season; 
one car moved this week at $2.15 for 
No. 1’s, $1.30 for No. 2’s, and $1.00 for 
No. 3’s, with these prices representative 
of the current market. Mouton buyers 
are turning to Fall clips, and one car 
sold this week at $2.75. Pickled skins 
are kept sold up at ceilings by grades; 
market quotable $7.75@8.00 per doz. 
packer production. Packer wool pelts 
are in light supply as kill declines, with 
an active demand; sales are credited at 
up to $3.40 per ecwt. liveweight basis 







































‘STEDMAN 
2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


ond other 
laa Ula ay 





to desired fineness in one op- 
eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


AN’S rounpry & MACHINE WORKS 
ANA AVE., AURORA, INDIANA, U. S. A. 















Grind cra cklings, 
tankage, bones, etc- 

















The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 
Ohio 
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PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
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for Dec. pelts, with $3.50 or better 
talked for Jan. pelts, on which trading 
is scheduled for next week. 


New York 

PACKER HIDES.—The New York 
packers are sold up to end of Dec. at 
full ceiling prices for all descriptions 
of hides, and some unfilled permits in 
the market. 

CALFSKINS. — The New York col- 
lectors were active last week, clearing 
their 3-4’s at $1.15, 4-5’s $1.30, 5-7’s 
$1.65, 7-9’s $2.60, 9-12’s $3.55, 12/17 
kips $3.95, and 17 lb. up $4.35. Packer 
trading is now under way, with 3-4’s 
moving at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12/17 kips 
$4.20, and 17 lb. up $4.60, all ceiling 
prices. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Dec. 29, 1945, were 4,412,- 
000 Ibs.; previous week 7,374,000 lbs.; 
same week last year, 5,968,000 !bs. Jan- 
uary 1 to date, 365,634,000 lbs.; for the 
corresponding period a year earlier, 
receipts of hides amounted to 206,919,- 
000 lbs. 

Shipments of hides from Chicago for 
week ended Dec. 29, 1945, were 2,630,- 
000 lbs.; previous week 4,308,000 lbs.; 
same week last year 3,808,000 lbs. Jan- 
uary 1 to date 229,858,000 lbs.; com- 
pared with 222,698,000 lbs. shipped dur- 
ing the corresponding period of a year 
earlier. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 
Jan. 4, '46 

@15% 
@l4% 


Cor. week, 
1945 
@15% 
@14% 


@14% 
@l4 


Prev. 

week 
@15% 
@l4% 


@14% 
@il4 
@15 
@ili% 
@l% 


Hvy. nat. strs. 
Hvy. Tex. strs 
Hvy. butt 
brnd'd strs... 
Hvy. Col. strs. 
Ex-light Tex. 
GEES. covccces 
Brnd'd cows 
Hvy. nat. cows. 
Lt. nat. cows.. @15% @15% 
Nat. bulls.... @l2 @12 
Brnd'd bulls... @ll @il 
Calfskins .....234%@27 23% @27 
Kips, nat 20 @20 
Kips, brnd'd... @li'. 
Slunks, reg.... @1.10 
Slunks, hris.... @55 


@14% 
@i4 

@15 @15 
@14% 
@i15% 


@li% 
@1.10 
@55 


CITY AND OUTSIDE SMALL PACKERS 


@l15 @15 @15 
@li4 @i4 @l4 
@11% 11 @l1% @l11% 
@10% 10 @10% @10% 
20% @23 2044 @23 


Nat. all-wts... 
Brnd'd all-wts. 
Nat. bulls 
Brnd'd bulls 
Calfskins .. 
eee, BER cccwe 
Slunks, reg.... 
Slunks, hrils.... 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. strs 14%@15 14%@15 

Hvy. cows..... 144%@15 14%@15 

Buffs @15 @15 
Extremes ° @i5 @l5 

Bulls ... .10%@I11 10 @10% 
Calfskins 16 @18 16 @18 16 
Kipskins ...... @i16 @i6 

Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs..2.10@2.15 2.10@2.15 


1.70@2.15 
Dry pelts...... 2 @25 24 @25 


24% @25 





FLAVOR 


Better and Better 


since 1901 


ASMUS BROS. 


523 East Congress * Detroit 26, Mich. 


IMPORTERS AND GRINDERS OF PURE NATURAL SPICES 





FRIDAY'S CLOSING 


Provisions 


The sharp bulge in hog receipts fol- 
lowing the holiday this week was en- 
couraging to packers, and there is hope 
of larger offerings of pork items in the 
near future. Meanwhile, the market is 
quiet and firm. Chicago hog prices 
closed 25c lower with top loads at 
$14.60. 


Cottonseed Oil 


December 14.31n; March 14.31n; May 
14.10b; July 14.00b; Sept. 13.55b; Oct. 
13.55b. 


CHICAGO PROVISION STOCKS 


Lard and meat stocks in storage at 
Chicago showed good gains during the 
month of December and were closer to 
totals of a year ago than at any time 
in months. 


At the close of the year, lard stocks 
were reported to be 12,864,554 Ibs. 
compared with 9,243,531 lbs. a month 
earlier and 16,524,583 lbs. a year ago. 
Yields of lard- from hogs now being 
slaughtered are much above a year 
ago, for average live weights are run- 
ning much heavier. 


All meat totals with the exception of 
contract D. S. clear bellies were well 
above totals of the previous months. 
Meat stocks in storage at Chicago on 
December 31 totaled 32,803,958 lbs., a 
gain of about 7,000,000 Ibs. from the 
previous month, but still 5,000,000 lbs, 
under holdings of a year earlier. 


Dec. 31, Nov. 30, 
°45, lbs. "45, Ibs. 
All barrel pork.. 735 433 
P.S. lard (a).... 5,928,572 1,270,650 
P.S. lard (b).... ae 
Other lard 6,935,982 
Total lard....... 12,864,554 
D.S. cl. bellies 
(contract) 
D.S. cl. bellies 
. er 
Total D.S. cl. 
bellies ........ 2,242,293 
D.S. rib bellies. . TT 
D.S. fat backs... 1,651,142 
S.P. regular hams 927,210 
S.P. skinned hams 9,840,373 
S.P. 11,607,771 
8.P. picnics, S.P. 
Bost. shldrs... 1,842,452 
Other cut meats. 4,692,787 
Total all meats. .32,803,958 
(a) Made since Oct. 1, 1944. } 
1944 to Oct. 1, 1945. - oe 


The above figures cover all meat and lard 
storage in Chicago, including holdings owned 
the CCC. 


7,972,881 
9/243.531 
120,800 143,000 
. 2,121,423 1,176,238 


1,319,235 





ANSWERS TO 1.9. QUIZ 
See Page 33 before looking 
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MEAT LOAF PANS 


of Stainless Steel 


iS & D stainless steel Meat Loaf Pans give the satisfaction meat 


packers and sausage manufacturers require. 


Sturdily built of non-rusting stainless steel, means long life and lower 


cleaning costs. 


34 & D stainless steel Meat Loaf Pans have features which remove 
iCKS 
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time 


a BEST & DONOVAN 


‘being also manufacturers of the famous line of B & D electrical pork & beef saws 
year 


e run- 332 SO. MICHIGAN AVE. CHICAGO 5, ILL. 


tion of 
e well 
1onths, 
Ago on 


“ea D PROTECTIVE PACKAGING 
fe MEAT PACK 
. jor MEAT PACKERS 


44, Ibs 
Folding and Display Cartons 


COLD PLATES in standard design, grease- 


proof, moisture vapor-proof, 

Tel am sale > 4isiltiaa’ and dehydrated food types... 

° ° ee with Containers of Corrugated, 
Refrigerating Efficiency scant Gimi-itite. oak te, 
Board by Hummel & Downing 
-..-meet the needs of packers 
for complete protection of 
their products. 


any guess in baking meat loaves. 

















THE STANGARD-DICKERSON oe 


CORPORATION 
46-76 Oliver Street * Newark 5, N.J 


STANGARD KNOWS REFRIGERATION 


pyright 1945 by The Stangard Dickerson Corporatior 





a 
y 5, 1906 The National Provisioner—January 5, 1946 








’ 


LIVESTOCK MARKETS oreucs stun. 





‘See Possible Loss 


of Potential Meats 
If Workers Strike 


ARLIER predictions by THE Na- 
TIONAL PROVISIONER that a huge 
volume of livestock would be marketed 
in the near future came true this week 
when stockyards throughout the coun- 
try were flooded with all types of live- 
stock. The movement started with the 
beginning of the new year and was fur- 
ther accelerated when it was announced 
that 200,000 packinghouse workers, 
members of the CIO, would go on strike 
throughout the country on January 16. 
The initial run of livestock this week 
was of animals that had been held by 
farmers seeking to take advantage of 
lower income taxes for 1946. But when 
the announcement was made that the 
strike was being called, marketings 
reached panicky proportions, especially 
of hogs. 


Hogs Ready to Come 


If the strike is actually ordered, it is 
believed possible that serious losses 
could be suffered by some finishers of 
meat animals. Already many hogs have 
been held on feed just as long as possi- 
ble, as far as feed and health condi- 
tions are concerned, and inability to 
market the stock in the near future 
might result in the loss of a huge ton- 
nage of potential meat. 

To add to their woes, the climate has 
suddenly turned against livestock fin- 
ishers, for mild, wet weather generally 
leads to more sicknéss among animals. 
Flu has been rather prevalent this win- 
ter and any long period of inclement 
weather could result in an epidemic, 
especially if hogs are not kept rolling 
to market. 

Livestock feed supplies are tight fol- 


lowing a comparatively small corn crop 
last year that ranged rather low in 
quality. Consumption of corn as live- 
stock feed has been at an alarmingly 
high rate this winter because more is 
needed to effect economical gains when 
corn is high in moisture content. And 
with feed being consumed rapidly, 
stocks are disappearing fast so that any 
extended period of no livestock market- 
ings could have dire results. 

Regardless of whether the strike is 
called, it is believed that marketings 
for the next few weeks, and possibly 
for the first two months of this year, 
will tax the capacity of slaughter 
plants. The help shortage is about as 
acute as at any time in the last two 
years. When larger selling of swine 
got under way in December, there was 
a pile up at some points, not because 
supplies were so excessive, but because 
killers lacked the skilled help needed to 
process the animals. In recent weeks, 
selling has been on the light side and 
just about equal to operating capacity, 
so that the sudden and extremely sharp 
spurt in marketings has made it neces- 
sary for some packers and yard centers 
to limit the number of animals arriving 
each day. 

While only one embargo was an- 
nounced this week for terminal markets, 
interior points in Iowa and Minnesota 
were limiting the number of hogs that 
could be unloaded at yard points. An 
embargo was ordered at St. Paul on 
January 4, effective until January 9, at 
which time a permit system will be used. 


AMENDMENT 23, MPR 389 


Amendment 23 to MPR 389, effective 
January 3, increases the volume of 
“special type chopped pork” that any 
manufacturer possessing a quota may 
produce during any current year, from 
100 per cent to 115 per cent of the 
total weight he sold during 1944. 


SHARP DECLINE IN 
MEAT PRODUCTION 
DURING HOLIDAY WEEK 


Slaughter of livestock and meat pro- 
duction in federally inspected plants 
was reduced 33 per cent last week, due 
to very bad weather conditions and the 
Christmas holiday, according to the 
USDA Meat Board. The total output of 
inspected meat was estimated at 241. 
000,000 Ibs. compared with 361,000,000 
Ibs. for the preceding week and 265,. 
000,000 lbs. a year ago. 

Last week’s slaughter of hogs under 
federal inspection was estimated at 
953,000 head, a reduction of 421,000 
from the week of December 22 and 37, 
000 under a year ago. Pork production 
for the week was estimated at 134,000, 
000 lbs., 63,000,000 lbs. less than a week 
earlier and down 4,000,000 Ibs. from the 
comparable week in 1944. 


The estimate of total cattle slaughter 
under federal inspection last week was 
175,000 head, 95,000 less than a week 
ago and 43,000 under the same week 
last year. Last week’s production of 
beef was calculated at 84,000,000 Ibs, 
compared with 128,000,000 lbs. and 
101,000,000 Ibs., respectively. 

Inspected calf slaughter for the week 
was estimated at 76,000 head, a decrease 
of 53,000 from the preceding week and 
19,000 less than a year ago. Production 
cf veal amounted to 8,000,000 Ibs. as 
compared with 15,000,000 lbs. a week 
earlier and 11,000,000 lbs. for the corre 
sponding week a year ago. 

The number of sheep and lambs 
slaughtered during the week was fig- 
ured at 333,000 head, down 139,000 
from the preceding week and 27,000 less 
than last year. Inspected lamb and 
mutton production for the week 
amounted to 15,000,000 lbs., compared 
with 21,000,000 lbs. for the preceding 
week and a year ago. 








SET YOUR COURSE NOW 
for profitable livestock buying 


FORT WAYNE, IND. 


DAYTON, OHIO 


LAFAYETTE, IND. 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 





DETROIT, MICH. 
LOUISVILLE, KY. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 











SIOUX CITY, IOWA 


OMAHA, NEB. peri 


KENNETT-MURRAY 


LIVESTOCK BUYING 


$82: V3 6% 





LIVESTOCK GRDER BUYING co 


South St. Paul, Minn. 
West Fargo, N.D 


Billings. Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Jan. 3, 1946, 
reported by Office of Production & Marketing Administration: 


HOGS (quotations based 


on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 


BARROWS AND GILTS: 
Good and Choice: 


120-140 Ibs..... 3.75-14.50 $13.75-14.50 












140-160 Ibs...... 14.60 14.25-14.80 14.25 only $14.00-14.40 $14.35 only 
160-180 Ibs...... 14.50-14.75 14.80 only 14.25 only 14.30-14.45 14.35-14.45 
180-200 Ibs...... 14.60-14.85 14.80 only 14.2 .B5-1 14 -14.45 

seuwe 14.60-14.85 14.80 only 14.2 14 -14.45 
2 . 14.60-14.80 14.80 only 14.35-14.45 
240-270 Ibs...... 14.60-14.75 14.80 only 14.35-14.45 
270-300 Ibs...... 14.60-14.65 14.80 only 14. 14.45 
300-330 Ibs. .. 14.60-14.65 14.80 only 2 3 14.30-14.40 14.35 only 
230-360 Ibs...... 14.50-14.60 14.70-14.80 14 25 only 14.25-14.35 14.35 only 
Medium: 


160-220 Ibs...... 13.50-14.50 14.25-14.80 14.00-14.25 14.00-14.35 14.00-14.35 
sows: 


Good and Choice: 






270-300 Ibs... 13.90-14.00 14.05 only 13.60-13.65 13.60 only 
300-330 Ibs...... 13.90-14.00 14.05 only 13.60-13.65 13.60 only 
330-360 Ibs...... 13.85-13.90 14.05 only 13.50-13.60 13.60 only 
360-400 Ibs...... 13.85-13.90 14.05 only 13.50-13.60 13.60 only 
























Good: 
400-450 Ibs...... 138.85-13.90 14.05 only 13.50-13.60 13.60 only 
450-550 Ibs. .. 13.75-13.85 14.05 only 13.50-13.60 13.60 only 


Medium: 


950-550 Ibs...... 12.00-13.50 13.50-14.05 13.00 13.50 13.50-13.60 13.25-13.50 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 


CONSULT US 





700- 900 Ibs 16.75-18.00 16.50-17.75 16.25-17.65 16.00-17.25 
900-1100 Ibs..... 17.50-18.00 -17.4 16.50-17.65 16.00-17.50 BEFORE BUYING 
1100-1300 Ibs 17.50-18.00 16.75-17.65 16.25-17.50 
1300-1500 Ibs 17.50-18.00 16.75-17.65 16.25-17.50 





OR SELLING 





STBERS, Good: 
700- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs. . 
1300-1500 Ibs. . 


14.50-16. 
14.75-16.7 
15.00-16 
15.25-16 


5.00-17.50 
5.00-17.50 
5.00-17.50 


4.75-16.75 








STEERS. Medium: 
700-1100 Ibs..... 11.75-15.00 
1100-1300 Ibs. . 12.00-15.00 


75 =«11.75-14.00 
25 12.50-14.25 





12.00-14.25 11.25-14.50 
13.00-14.50 11,.25-14.50 





STEERS, Common: 





















































































HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N.Y 
























700-1100 Ibs..... 9.50-12.00 10.25-12.00 9.50-11.25 








HEIFERS, Choice: 
600- 800 Ibs..... 16.00-17.25 


15.75-17.00 16.: 7.70 
800-1000 Ibs..... 16.75-18.00 


7 50-1 
16.00-17.25 16.50-17.70 





HEIFERS, Good: 


600- 800 Ibs..... 14.00-16.00 14.00-16.25  13.75-15.75 13.75-15.75 14.00-16.50 
800-1000 Ibs..... 14.50-16.75 14.00-16.25 14.00-15.75 14.00-16.00 14.00-16.50 


HEIFERS, Medium: 


500- 900 Ibs. . 11.00-14.00 11.00-14.00 10.00-13.50 10.75-13 75 ©610.75-14.00 


HEIFERS, Common: 


500- 900 Ibs..... 9.00-11.00 0.00-11.04 


00-10.00 9.50-10.75 8.75-10.75 


COWS, All Weights: 








Good sbeneee 12.00-13.75  11.50-13.50 12.00-13.50 11.50-13.50 
Medium iss 9.50-12.00 9.75-11.50 10.50-12.00 10.00-11.50 
Cutter & com 7.50- 9.50 7.50- 9.75 7.75-10.50 7.75-10.00 
Canner ‘. 6.25- 7.50 6.50- 7.50 6.50- 7.75 





BULLS (Yigs. Excl.), All Weights: 
Beef, good _. 18.75-14.50 12.50-13.50 12.50-13.50 
Sausage, good .. 12.75 50) «(11.00-12.25 11.75-12.50 
Sausage, med.. 11 10.00-11.00 10.50-11.75 
Sausage, cut. & 

ce wcwceses 9.50-11.50 


12.50-13.50 
11.00-12.00 
10.00-11.00 





&.50-10.00 §.50-10.50 8.25-10.75 7.50-10.00 








VEALERS, All Weights: 


53 Gilchrist Street 





WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


Jersey City, N. J. 








Good & choice. 14.50-15.50 
Com. & med..... 10.00-14.50 
Cull, 75 Ibs. up.. 8.00-10.00 


13.50-17.90 13.00-14.50 
9.75-13.50 9.00-13.00 
7.00- 9.75 7.00- 9.00 


13.00-15.00 13.50-15.50 
9.50-13.00 9.00-13.50 
7.00- 9.50 6.50- 9.00 


CALVES, 500 lbs. down: 

50-14.00 
9.50-12.50 
7.50- 9.50 


Good & choice.... 12 
Com. & med..... ¢£ 
Cull onee 


12.50-15.00 11.50-13.50 12.00-15.00 11.00-13.00 
9.50-12.50 9.00-11.50 9.00-12.00 8.50-11.00 
6.50- 9.50 7.00- 9.00 7.00- 9.00 6.50- 8.50 
SLAUGHTER LAMBS AND SHEEP: 

LAMBS 





Good & choice.... 14.50-14.85 13.50-14.25 13.75-14.25 @ Are you using the right 
Med. & good..... 12.75-14.25 12.25-13.25 11.00-13.50 ; ‘ 
Common ..... 11.00-12.00 10.00-12.00  8.50-10.75 grade, the right grain, the 
YLG. WETHERS: right amount of salt? 
Good & choice.... 12.25-13.00 11.75-12.50 .. weee 11.75-12.25 11.50-12.50 


5-12 P 
Med. & good. " 41.00-12.00 10.25-11.50 10.50-11.50 10.50-11.25 Does it meet your needs 





EWEs: 100%? If you’re not sure, 
Good & choice.... 7.00- 7.50 - 7.00 6.75 6.40- 7.00 6.00- 7.0% . 
Com. & med..... 5.75- 7.00 - 6.25 - 6.25 5.25- 6.25 4.50- 575 we'll gladly give you the 


Quotations on wooled stock based on ‘animals of current seasonal market 
Weights and wool growth. 





Quotations on slaughter lambs and yearlings of Good and Choice and of 
Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
represent lots averaging within the top half of the Good and the top half of 
the Medium grades, respectively. 


The National Provisioner—January 5, 1946 







NEVER TAKE 


SALT FOR GRANTED! 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-11. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 














ALWAYS SAY 


cen cAUSAGE CASINGS 


For the best in natural casings... 
sheep, hog, beef or sewed casings 


SAYER & CO. Inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 
CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 








ON THE SIOUX CITY MARKET 
ERICKSON & POTTS 


ORDER BUYING Phone: 81283 








SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JACKSON 6492-1835 














Long Distance 518 ¢ Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 











For Sewice aud Dependability 
ae Pa C7101 4-14] a ee 


CATTLE 
SIOUX 


ORDER BUYERS 
CITY, |OWA 


Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowo 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended December 29, 1945. 


CATTLE 
Week Cor. 
ended Prev. week, 
Dec. 29 week 1944 
Chicagot 10,133 19,030 18,110 
Kansas City... 8,175 35 3} 615,792 
Omaha® ...... 12,8 
East St. Louis 
St. Joseph..... 3,232 
Sioux City. ,060 
Wichita* ,927 
Philadelphia .. 2,234 
Indianapolis .. ass 
New York & 

Jersey City.. 9,809 
Okla. City*... 3,834 
Cincinnati .... 2,433 
Denver ,800 
St. Paul...... 7,938 
Milwaukee 2,197 


83,262 158,367 
*Cattle and calves 


HOGS 
74 117,810 
2 54,920 
66,484 
83,449 
40,497 
49,089 
3,017 
10,931 
16,376 


Chicago oo 
Kansas City... 
Omaha ... ° 
East St. Louis* 5 
St. Joseph.... 
Sioux City 
Wichita is) 
Philadelphia .. 7,871 
Indianapolis .. a 
New York & 

Jersey City.. 41,063 
Okla. City.... 9,729 
Cincinnati .... 7,464 
Denver ,139 
St. 43 
Milwaukee 


43,168 
15,376 


2,389 


‘Includes National Stock Yards, E. 
St. Louis, I1l., and St. Louis, Mo. 


SHEEP 

Chicagot 16,411 
Kansas City... 35,646 
Omaha ....... 2 5 30,1038 
East St. Louis. 13,779 
St. Joseph.... iy 5,691 
Sioux City.... 12,23 3,547 
Wichita iO: 2,714 
Philadelphia .. 2,8 3,938 
Indianapolis .. ba 
New York & 

Jersey City.. 
Okla. City.... 
Cincinnati ... 
Denver 
St. 
Milwaukee 


20,127 


Total 169,446 227,811 184,672 
*Not including directs 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Dec. 31, 1945: 
CATTLE 


Steers, gd. & ch 
Cows, com. & med.... 








Cows, can. & cut p ris) 
Bulls, com. & gd 9.50@12.00 
CALVES 

Vealers, gd. & ch 


F 18.60 
Calves, med. to gd 


. 10.00@15.00 
HOGS 


Gd. & $15.30 


LAMBS: 


Lambs, med. to ch 
Ewes, med. to gd 


. .816.00@ 16.50 
4.50@ 7.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended Dec. 29, 1945: 


Cattle Calves Hogs* Sheep 
Salable .... 745 621 383 789 
Total (incl. 
directs) .7,151 
Previous week 
Salable ..1,109 684 339 
Directs 
incl. 9,024 4,427 17,227 
*Includes hogs at 3lst street 


4,511 25,843 53,378 
1,309 


52,878 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Production 
Marketing Administration.) 
Des Moines, Ia., Jan. 3.— 
At the 19 concentration yards 
and 11 packing plants in Iowg 
and Minnesota, hog prices 
broke 20c to 40c this week. 


Hogs, good to choice 
160-180 Ib. 
180-240 Ib 
240-330 Ib... 
330-360 Ib. . 


3.204 14.% 
3.70@ 14.5 
3.85@14.%5 
3.85@ 14.5 


Sows: 
3 $13.15@ 13.59 
400-550 Ib... 13.00@ 13.50 


Receipts of hogs at Corn 
Belt markets for the week 
ended Jan. 3 were as follows: 

This 
week 
. 64,000 
. .65,000 
. .57,000 5,500 
Holiday Holiday 
70,500 30,500 
85,200 46,608 


Same day 
last wk, 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ended De. 
cember 29, were reported to 
be as follows: 


AT 20 MARKETS, 
WEEK 
ENDED: 


Dec. 29.. 


Cattle 
.. . 144,000 


a 7,000 
..165,000 497,000 
AT 11 MARKETS, 

WEEK ENDED 


AT 7 MARKETS, 
WEEK 

ENDED: 
Dec. 29.....103,000 
Dec. 22.....187,000 
BOON cccooxves 124,000 
1943 . .136,000 
1942 . 135,000 


Cattle Hogs 
256,000 
454,000 
279,000 
507,000 
395.000 


NOVEMBER 
MARGARINE TAX 


Taxes paid on oleomarge§ 


rine during Nov., 1945, and 
1944, as reported by th 
Bureau of Internal Revenue: 


Nov., Nov., 
1945 1944 
Excise taxes 
(including 
special 
taxes) .. 


. .$337,823.82 $369,1688 


Quantity of product @ 


which tax was paid during 
Nov., 1945, and 1944: 


Nov., Nov. 
1945 
Oleomargarine, 
colored 1,786,393 
Oleomargarine, 


uncolored ....40,668,052 
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PACKERS’ 


PURCHASES 


Purchases of livestock by packers 
at principal centers for the week —_ 
ing Saturday, December 29, 1945, 
reported to THE NATIONAL PROVI- 


SIONER: 





Armour, 


CHICAGO 


140 hogs and 1,360 ship- 
pers; Swift, 107 hogs and 1,424 ship- 


pers; Wilson, 1,656 hogs; Agar, 1,869 
hogs; Shippers, 9,783 hogs; Others, 
13,635 hogs. 
Total: 10,133 cattle; 2,064 calves; 
17,190 hogs; 11,190 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 1,170 356 556 &. 879 
Cudahy ... 1,431 411 349 2,564 
Swift eo” 183 486 1,774 6,124 
Wilson ... 228 61 418 3,995 
Campbell . 1,683 ... ee cae 
Kornblum . 1,117 ashe — ane 
Others 10,083 123 2,402 8,957 
Total ...15,895 1,437 5,499 27,519 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 3,113 2,878 6,365 
Cudahy ..... 2,868 1,605 7,584 
Swift -- 2,488 1,585 4,780 
Wilson - 1,521 1,245 eee 
Independent 692 
"—F Sa oa 7,757 coe 
Cattle and calves: Eagle, 62; 
Greater Omaha, 125; Hoffman, 83; 
Rothschild, 309; Roth, 201; South 
Omaha, 1,284; Kingan, 72 ; Merchants, 


Total: 


12,105 cattle 


and calves; 


15,762 #. ‘and 18,729 sheep. 
E, 8T. LOUIS 


Others .. 
Shippers .. 


Total ... 


Swift 
Armour ... 
Others 








Cattle Calves Hogs Sheep 
553 431 2,494 2,821 
983 940 1,927 3,350 
953 8 2, 341 
ste nee 345 een 

771 
1,028 
: ame eee 445 
. 3,198 21 1,719 a did 
3,707 1,382 9,616 565 
9,394 2 .782 20,444 7,077 
8T. JOSEPH 

Cattle Calves Hogs Sheep 
458 328 3,462 8,554 

1,336 312 2,982 4,049 

. 3,588 202 1,756 — 

5,382 842 8,200 12,603 


Total ... 


Not including 5 cattle, 


9 calves, 


18,391 hogs and 4,058 sheep bought 


direct. 


Cudahy 
Armour ... 
Swift 

Others ... 
Shippers .. 


Total .. 


Cudahy ... 

Guggen- 
heim 

Dunn- 





FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 428 1,221 335 1,667 
Swift 313 1,246 852 4,014 
Blue 

Bonnet 167 9 én ate 
345 48 78 eee 
Rosenthal. 391 28 32 2 

Total ... 1,644 2,552 1,297 5,683 









DENVER 
Cattle Calves Hogs Sheep 
Armour... 716 91 ‘ 210 2,243 
Swift .... 830 42 679 803 
Cudahy ... 439 eas 3 178 1,490 
Others - 1,877 118 643 301 
Total ... 3,862 251 9,710 4,837 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 1,034 2,355 10,333 3,613 
Cudaby ... 267 729 eos 449 
Rifkin ° 609 8&2 ose eve 
Superior .. 986 ée% one - 
Swift .... 2,568 3,633 15,010 8,941 
Others . 3,396 335 eee mace 
Total ... 8,860 7,134 25,343 13,003 
TOTAL PACKER PURCHASES 

Week Cor. 

ended Prev week, 

Dec. 2 week 1944 
Cattle ...... 87,331 142,361 106,849 
OO Se 147,390 317,013 192,716 
Sheep ...... 116,773 182,128 120,652 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

Dec. 26... 6,179 9,082 7,304 
Dec. 27... 8,144 721 18,311 8,201 
Dec. 28... 3,632 563 14,828 4,942 
Dec, 29... 497 60 =6,187 R40 
Dec. 31...18,000 1,500 21,000 9,000 
Jan. 1—Holiday. 
Jan. 2....15,000 1,000 38,000 21,000 
*Wk. 

so far..33,000 2,500 59,000 30,000 
Wk. ago..11,111 1,135 21,325 16,946 
ge 29,269 2,059 54,903 24,965 
BOGE écaba 38,068 3,185 114,995 33,990 

*Including 28,000 hogs and 12,000 
sheep direct to packers. 

SHIPMENTS 
Cattle Calves Hogs Sheep 

Dec. 26... 3,444 49 278 1,998 
Dec. 27... 4,218 195 3,834 2,571 
Dec. 28... 2,811 11 3,837 3,896 
Dec. 29.. 316 nite nae 648 
Dec. 31 5,000 200 «63,000 =2,000 
Jan. 1—Holiday. 
Jan. 2.... 6,000 200 =8,000 3,000 
Wk. 

so far. .11,000 400 11,000 5,000 
Wk. ago.. 6,001 207 «92,112 13,071 
cr 10,132 414 6,662 4,404 
1943 ..... 13,394 468 12,786 3,733 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 


Thursday, Jan. 3, 1946: 
Week ended Prev. 
Jan. 3 week 
Packers’ purch..... 35,955 17,292 
Shippers’ purch....19,051 9,951 





SIOUX CITY 
Cattle Calves Hogs Sheep 
. 2,653 41 5,816 4,332 
1,688 38 8,295 5,863 
1,399 40 5,265 3.527 
448 one wen ose 
7,132 - 10,988 967 
13,320 119 30,364 14,689 
WICHITA 
Cattle Calves Hogs Sheep 
457 297 «1,213 662 
672 
131 55 
17 


Ostertag 
Dold 





47 








ers 895 484 
Total... 2,219 297 2.243 662 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 1,287 575 602 221 
Wilson 975 602 1,393 234 
Others 274 11 543 each 
Total ... 2,536 1,188 2,538 455 
Not inc lading 110 cattle, 7,191 hogs 
and 1,111 sheep bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's an ao 262 
Kahn's . 338 1,261 See 
Lorey . i 370 
Meyer .. 13 : 777 
Sehlachter. 129 100 a 
Schroth 14 iw. :1,420 
National . 145 ik sae 
ers 1,226 424 525 -64 
Shippers 116 2056 1,716 ... 
Total ... 1,981 729 8,800 326 


bough 


800 
Not including 1,988 caeels and 3,896 


t direct. 
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Total ...........55,006 27,243 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
December 28: 


Cattle Calves Hogs —. 


Los Angeles... 4,383 1,084 284 
San Francisco. 775 30 «6650 97 
Portland ..... 1,685 140 250 340 


CANADIAN STOCKS 


Dec. 1, Nov. 1, 
1945 1945 
a errr, 42,023,281 35,882,306 
WEE esveeseoun 7,680,168 6,883,427 
SE binéodaane 30, 196, a 603 


Mut. & lamb... 7,563,757 














3843 EMERALD AVE 












Superior Packing Co. 


Price 


Chicago 


DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots 





IN DISTRIBUTION 


When you want expert service, you 
call on a Specialist. 

The KOHN organization is a Special- 
ist in Distribution. They know market- 
ing conditions and youcan depend on 
them for thorough reliable service for 


BEEF -VEAL-PORK > LAMB 


Straight or mixed cars 





EDWARD KOHN Co. 


CHICAGO 9 


























Service 


Quality 


St. Paul 





Barrel Lots 











ORIGINAL PHILADELPHIA SCRAPPLE 


HAMS 








FELIN'S : 





“Glorified” 
* BACON - 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


LARD 
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» ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 


e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. 


WASHINGTON, D.C. 
22 NORTH 17th ST 


ROANOKE, VA. 
458-11th St, S. W. 


317 E. Campbell Ave. 














= - 





THE E. KAHN’SSONSCOoO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 




















Liberty 
Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 

















Wilmington Provision Company 


Slaughterers of 
CATTLE - H - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 


A. L. Thomas 
Washington, D. C. 


Local and 
F. C. Rogers Co. 
3 Philadelphia, Pa. 











| 
| 


' 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Production & Marketing 


Administration. ) 


WESTERN DRESSED MEATS 
New York Phila. Boston 
Week ending December 29, 1945. 3,315 1,501 684 
Week previous os eee 2,498 1,416 
Same week year ago ° 3,256 M7 
Week ending December 29, 1945. 3,249 2,542 
Week previous : sebeewsnaie 771 1,909 
Same week year ago........... 976 2,355 
Week ending December 29, 1945. 184 
Week previous . ° ° 64 
Same week year ago . oe 448 
Week ending December 145 448 
Week previous . , “ewe 3,366 
Same week year ago. wees ° 105 
Week ending December 29, 1945. 25,265 
Week previous . SrTorrrecT 099 
Same week year ago . .758 
145 424 
~ 741 


STEERS, carcass 


COWS, 


carcass 
BULLS, carcass 
VEAL, carcass 
LAMB, carcass 


MUTTON, carcass Week ending December 
Week previous . 
Same week year ago.. 
Week ending December 29, 1945.1,774, 

Week previous . _ ° re? 

Same week year ago... .. 63 019 
1945. 136,62 


PORK CUTS, Ibs. 369,694 
204,113 
97 383 
BEEF CUTS, Ibs Week ending December 29, 
Week previous ... 

Same week year ago.. 


LOCAL SLAUGHTERS 
Week ending December 29, 1945. 9,809 2,234 
Week previous ......... 2,582 3,367 
Same week year ago... coewe 9,652 ,863 
Week ending December 29, 1945. 430 990 
Week previous .... newew wae 5,029 .530 
Same week year ago — 9,113 891 
Week ending December 29, 1945 41,063 871 
Week previous 43.168 10,931 
Same week year ago 44,081 12,340 
46,420 2,804 





CATTLE, head 
CALVES, head 
HOGS, head 


SHEEP. head Week ending December 29, 

Week previous . o0% 55,976 3,938 

Same week year ago........... 43,080 3,136 oat 
Country dressed product at New York totaled 5,226 veal, 35 hogs and 304 

lambs. Previous week 4,537 veal. 9 hogs and 903 lambs in addition to that 

shown above 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter totals at 32 points for the week ended 
December 29 were down sharply for all classes with all totals 
under a week earlier and smaller than a year ago. Hog kill 
showed the sharpest drop with the 719,098 total smallest in 
many weeks and about 300,000 head under a week earlier. 
The decline in other classes was less sharp. 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, Jersey City 
Baltimore, Philadelphia 
NORTH CENTRAL 
Cincinnati, Cleveland, 
Chicago, Elburn 6 wach 
St. Paul-Wisconsin Group' 
St. Louis Area? - os 
Sioux City ... 
Omaha 
Kansas City 
Iowa & So 
SOUTHEAST* 
SOUTH CENTRAL WEST® 
ROCKY MOUNTAIN® 
PACIFIC’ 
Total 


9.809 
3,163 


41,063 
18,639 


Indianapolis 


seevee ° 719,098 

Total prev. week.. . 1,045,364 

Total last year.. , 68,595 756,504 

‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, IL, 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla.. and Albany, Atlanta, Columbus, Moultrie, Thomasville. Tifton, Ga 
"Includes 8. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, 
Texas. "Includes Denver, Colo., Ogden. and Salt Lake, Utah. ‘Includes Le 
Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 
Hogs 
10,5 


17,878 
10,348 


Cattle Calves 
Week ended Dec. 2 , . j arene eee 959 821 
Last week a aed . nae = 2,814 2,048 
Last year ... sens cHtettiossces Se 188 
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CLASSIFIED ADVERTISEMENTS 2322552 


number as four words. Headline 7 5¢ extra. Listin 
advertisements 75c¢ per line. Displayed; $7. 30 
per inch. 10% discount for 3 or more insertions. 



































































































































































































































































































os CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 
640 ALTE ELEL EAE ELIE, ELELE SE _ TTL! LEE IEDR L EDEL IEE IE eget 
e,¢ 
10,081 Position Wanted Help Wanted Equipment for Sale 
1,485 =—_— 
62 GENERAL PLANT SUPERINTENDENT: 15 years’ PRACTICAL SUPERINTENDENT wanted. Must 
50 practical experience in all departments and all have knowledge of beef, pork and sausage opera- MEAT PACKERS—AT TENTION 
rations. Thorough knowledge of practical ap- tions, also supervision of mechanical maintenance 
207 pic f job standards. Definitely able to han- <— eh FOR SALE: 
ation of jo! \- | Excellent opportunity. Give full details, age, edu- : 1-Anderson #1 expeller, 15 H.P. 
430 ile all labor relgtions. Dostee pumsos, ao cation and past activities. W-339, THE NATION- A.C. motor; 1-Meekin crackling expeller; 2-4x8 
S08 tion. W-346, THE NATIONAL PROVISIOD , AL PROVISIONER, 407 S. Dearborn St., Chicago and 4x9 lard rolls; 1-Brecht 1000 Ib. meat mixer; 
674 407 8. Dearborn St., Chicago 5, Ill. 5. Il , » — Fm mp cooker: 1 341 meat grinder; 
————— — SRG gE -#27 Buffalo silent t 
13,211 TRAFFIC MANAGER: Or assistant, with 12 years’ sananene sausage stuffer; icreasy” $55 and '1-Vietor #3 
11,036 packinghouse experience with large independent OPPORTUNITY: Small semi-modern meat plant in ice breaker. Send us your inquiries. WHAT 
11,866 house. Know rates, claims, export, all phases of growing Ohio community, offers two experienced HAVE YOU FOR SALE? Consolidated Products 
3.062 traffic in regard to packinghouse shipments. will operating men important positions with future Co., Inc., 14-19 Park Row, New York City 7, N. ¥. 
ae go anywhere. Good references. W-397, THE NA- possibility of becoming part owners of company. shail mt ES ae 
‘sn TIONAL FROV ISIONER, 407 S. Dearborn St., | Write giving full perticelare of apeee, ete. Pn GARR: Seem cant —_ ss = 
5 Chicago 5, W-417, THE ATIONAL PROVISIO R, 407 8. ‘ E: Silent eutters 100 Ib. and 250 th. 
369,694 : — — —. --—-—-— Dearborn St., Silica 5, In. gee he ~— Ib. and rae Ib. mixers; No. 52 and 
rome s SAUSAG E MAKER FOREMAN: All-around prac- o. 62 Enterprise grinders: large ice crusher: 
204,113 my man, age 39, lifetime experience. Now em- : ‘ : scrapple kettles: 3000 Ib. suspension scale; ham 
97,383 ployed. Full line standard products, loaves and | CASING FOREMAN: Middle west company has | and loaf molds; Trunz and Link-Belt bacon slicers; 
sales promotion items. Connection with progres- ewersl <a a - o—- Pm ene, remover; 4° x 7° dry cooker; 100-ton 
concern desired. W-416, THE NATIONAL with practical experience on hog casings. ve press; electric hoists: tracks: etc., smoke house 
PROVISIONER, 407 S. Dearborn St., Chicago 5, age, salary expected, and previous employment doors; grates: and scrapple filling machine. m 
1 record. W-355, THE NATIONAL PROVISIONER, - 2 
a — 407 S. Dearborn St., Chicago 5, Ill. ag ox. and St. 
MAN AGER- SUPER IN TENDENT: Long experience eed *hiladelphia 6, Pa. 
- > 0 li line. F apa — — 
a: ail. kitting ca my hy — ny WORKING FOREMAN for curing, smoking and oe ae se seg 
successful handling help and know costs. Prefer boning departments. Must have thorough knowledge FOR SALE: Ice machine—1939, 1-ton Vilter Pak- 
east or near east. W-420, THE NATIONAL PRO- | 80d experience in curing and smoking meats. Bon- | Ice machine with one ton storage bin, 2 H.P. 
VISIONER, 740 Lexington Ave., New York 22, ing experience not necessary but desirable. Write Freon compressor and electric controls. Capacity 
“.Y or apply to Peters Sausage Co., 5454 W. Vernor one ton ice within 24 hours. Good condition. 
=— Highway, Detroit 9, Mich. = a one ae Co., 5454 W. Vernor 
ighway, Detroit ch 
Hel Wanted AGGRESSIVE working foreman wanted for beef 2 E 
P and hog kill in modern plant. State previous | FOR SALE: 5 x 12’ melter complete with AC 
experience and salary expected. Our employes motor. Fine condition, now operating. Hill Pack- 
re of _ pe. aoe no eeay aoe Sw ing Company, Topeka, Kansas. 
y-418, TH NATIONAL ROVISIONER, 407 8S. 
“= | WANTED—FOR MEAT PACKER | Pe#rbora St., Chicago 5, ml : 
a aa Equipment Wanted 
to that General Manager, Canned Meat Division Must be CALF SKINNER 
experienced. Take full responsibility. Age 35 to HAND PACK FILLER wanted f filli 
45. Salary open to $10,000. Good hours ye very good wages. Must be experi- . an or ng cans 
enced. State and experience. Write Box W-410, | With coarse chopped meat products; also six pocket 
THE NATIONAL PROVISIONER, 407 S. Dearborn Sprague Selle filler, retorts, electric hoist; also 
. Chicago 5, Ill. Saas Dee eee wanted. Hill Packing 
WANTED—MANAGER—Hotel = : ; 
Supplies Div. packing vlant Conable of taking full charee. Give | WANTED: Buffalo No. 1 or No. 2 sausage mixer 
details of past experience and salary desired. = good condition. Schmidt Packing Co., P. 0. 
ended [for Meat Packer. Take responsibility for complete | W-409, THE NATIONAL, PROVISIONER, 407 8. | 80x 227, Niles, Michigan. 
tal management meat supplies to large hotels and Dearborn St., Chicago 5, Ill. 
to us restaurants. Age 35 to 45. Salary open to $8,000. WANTED: One used Anco No. 700 Harrington 
og kill CASING SALESMAN for southern states and =. Industrias Gonzalez, 8.A., P. 0. 
lest in : southeastern seaboard. Must be well acquainted. ox 124, Monterrey, Mexico. 
varlies WANTED—SALESMEN—Frozen noes ge _ large x naese. 
- . establis' erritory. teplies confidential. rite e 
‘ood W-423, THE NATIONAL PROVISIONER, 407 8. 
Foods Department Dearborn St., Chicago 5, Tl. Miscellaneous 
Sheep New Department—Old Company. Must be experi- . :. 
enced, capable taking full responsibility and oe ee: Sa, = a, - » 
46,420 building. Age to 45. Starting salary $5,000. a salary desired, and must furnish Goberences. NEW—SURPLUS 
1,568 Write Heil Packing Co., 2216 LaSalle St., St. 
—~ 3. BUTCHER FROCKS 
- Our services paid for by employer : 
Ry PERSONNEL CONSULTANTS MANAGER WANTED: For small packing plant. 
[2 NTS Must know how to organize and direct operations, Thi ” 
by have knowledge of machinery, know how to can W hite, cotton duck, approx. 55 long, 
¥ “ , ‘ ‘ beef and make sausage. Experience in salesman- i 
a } Jot e 
a 8 South ay Rg BI ie Aiieves 3129 o~. rv neial oon A Sa a ‘ei sei _ cies 
| 34315 soodes, rginia. s1zes : ’ . 
| 39,491 $36.00 
| 36.00 per doz., less than 6 doz. 
— SALES MANAGER: For independent meat packer Plants Wanted and for Sale 
) 28,836 western Pennsylvania operating from town of $33.95 per doz., 6 doz. lots. 
7,112 10,000 population covering 75 mile radius: ener- 
getie, enthusiastic producer capable of controlling » 
Pry — present operations, reopening war casualty CANNED MEATS BUSINESS L. ATKIN s SONS 
. t . > “tie king pi 2 
| 399.165 HE asset bai not a requisite. Ikeplicn in detail treated | WANTED. Must be large, well-established and P. O. Box 167 
t 313,798 confidentially. Write W-421, THE NATIONAL | preferably located in the east. . 
liwaukes, BTL OVISIONER, 407 8. Dearborn St., Chicago 5, | Please submit full details which will be held in Rochester, N. Y. 
ous, a] - 
‘e, Mason = confidence. Se ETE 
tf » . s , : 
pert Let Bf PRODUCTION SUPERINTENDENT: Wanted by W408 THE NATIONAL PROVISIONER WANTED 
fton, Of ge independent sausage manufacturer in mid- 740 Lexington Ave., New York 22, N. Y. 
t. Worth, west. Will have charge of sausage and smoked CANNED MEATS 
ledes meat production. Give md and details of Past > AN . 
: Tee NET Men as eebseess | UAkam rae Uuate SPA Pallas," Bee VIENNA SAUSAGE 
= “q TION oa > “4 I 
"ime ‘AL PROVISIONER, 407 8. Dearborn | $y 4tt Tile NATIONSL PROVISIONER. 740 Lose BACON 
| ington Ave., New York 22, N. Y. CORNED BEEF HASH (1 Ib.) 
TN te r cians e 
POREMAN wanted for inedible department in PAC KINGHOUSE WANTED: Eastern firm wants RENDERED BEEF OR PORK FAT 
small modern mid-west government inspected to lease or buy large packing house in west under EXPORT LARD 
ae Must be able to take fall charge and have | at coma: Fg a ae erry 4 é 
‘uewledge of all operations in this department orokers. ‘rite Box y -413, 1 NATIONA r 
d and be able to handle men and produce teaite. | PROVISIONER, 407 8. Dearborn St., Chicago 5, MARTIN PACKING COMPANY 
ion an 422, THE NATIONAL PROVISIONER, 407 8. | TL 127 Belmont Avenue, Newark 3, N. J. 
Dearborn St.. Chicago 5, Il | -———— — -— a ’ 
4 plants a ; i | WANTED: To buy oF lease, jamal packing plant r 
if. re Tee 2 with B.A inspection. for slaughtering hogs and . * 
and Tif fOREMAN wanted, experienced in beef and hog | cattle. W-133, THE NATIONAL PROVISIONER, Servicemen s Classified Ads 
e, Fla.: ier 6 capable nent eee. Real opportunity wT S. Dearborn St.. Chicago 5, Ill 
pable man ‘lant located in middle east. — — — _ ————_— 
Hogs ~ — details of activities in packing industry, | PLANT FOR SAL E: Small packing plant in mid- VETERAN: Experienced food business wishes to 
10,58 PROV alary expected : W-338, THE NATIONAL, dle west. with long established business. Excellent represent reliable packing house in Belgium and 
17.878 IL ISIONER, 407 8S. Dearborn St., Chicago 5, opportunity. FS-412, THE NATIONAL PROVI- Holland. W-415, THE NATIONAL 7°r epee 
0,348 SIONER, 407 S. Dearborn St., Chicago 5, Ill. 740 Lexington Ave., New York 22, N. 
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Every day he served beef, but every time it was different 

.. and it was always good. That’s what 11 marooned GI’s 
said of their cook, T/4 Ralph N. Clark, of Benton Harbor, 
Mich., who experimented daily in new ways to serve the canned 
roast beef they had. Trapped for eight months in a Greenland 
radio weather station, the GI’s lost their supplies under a snow- 
slide that put 15 ft. of snowy crust on their warehouse. After 
the snowslide last January 7, the men voted against rescue 
offers, stating they would serve their year of voluntary duty in 
the Far North. However, the Army attempted rescue three 
times, but always failed. Finally, almost nine months later, a 


ship pushed through and returned them to civilization. Of | 


their Michigan cook, the men said that he really did wonders 


with the canned roast beef. He hashed it, he browned it, he | 


meatballed it . . . but they always knew it was beef. The cook, 
who received his B.S. degree in chemistry at Michigan State 
College in 1943, and plans to get his master’s after he leaves the 
Army, said that cooking the beef was just like chemistry: “I 
experimented, and never knew what was coming out.” 


xk & 


Dora Camusso, of the village of Para Sabina, near Rome, re- 
cently sold some cattle for 180,000 lire. Bandits are many in 


Italy and she worried about taking so much money home. So | 


she stopped at her brother’s house and asked him to go with her. 


He was too busy, he said, but gave her a pistol. On the way she | 
met two villagers, who examined the weapon, found it unloaded | 
and gave her two cartridges. A little farther on she met two | 
masked men who demanded money. She fired twice, killing | 


both. Then she went over to the bodies and lifted the masks. 
The men were her brother and first cousin. 


xk 


Mrs. Myrtle Crawford, Kilgore, Tex., who became a wartime 
butcher and is still at it, believes she had a most appropriate 
Christmas tree. The tree, atop her counter, was decorated with 
red, blue and green ration stamps. 


kkk 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER) 


For the second consecutive year the winter had been mild 
and some segments of the meat packing industry were beginning 
to stir with alarm as the spring of 1907 approached. A shortage 


of natural ice meant spoiled meat during the warm weather | 


or, at best, ruinously high ice costs. ‘‘ Nobody expected a repe- 


tition of last winter’s experience, but we seem in a fair way to | 


duplicate it,” observed THe NatioNaL PRovISIONER early in 
1907. ‘‘And if we do, last summer’s ice famine will not be a 


marker for what we may expect to go through during the coming | 
heated term.” The solution, counselled the Provisioner, was to | 
install mechanical refrigeration machinery instead of “trusting | 
to nature and the purveyors of natural ice,’ adding that | 


“refrigerating and ice making equipment is made in all sizes 
and styles to suit any requirement of business or any length of 
purse. The packer can refrigerate his plant and make enough 
ice to fill the bunkers of all his branch houses . . . The meat 
trade should take warning in time and insure itself permanently 
against any contingency.” 
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While every precaution is taken to insure accuracy, we cannot guar- q 
antee against the possibility of a change or omission in this index. 





The tirms listed here are in partnership with you. The products ~ 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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